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To all true Lovers of Art and 
Knowledge. 


Conti 1 write the forms of burning bale, N 

| Sup; lying wants that were y wordfal, wroughty, | 

| Somerime. , of tubs defenagiget ſoby Art, 2] 

| Asfireia vam Lath eftrutlion ſought, 

| S«metimes Iwritch rue Beucrage, 

| Great Nepiay and bis pilgrims ro contents, _ 
Som:tim2s, of fo 3 1, ſweet, ' , nd durable, 27 

Ty maintain an bf w Wo all things eſe were TOs w5 


And FL my | Fomine tothe ſo ons of 1 men: _ 


| Topainſml 7 Ber #41 «1d his biudes ; 3 een N vo 
Iwrtie, rt beuug remedies 6f dearth. \ -. 4-1} 
That Art mizht help, os aa made 4 "a ;.. 0 
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- THE EPISTLE. 

- Bat-4ll in vam: theſe new born babes of Anz, © 
= I ccir vntly birthſlraightw.y 40 quail 

Of theſe and ſuch like 0. her new-found »lgis, 

. # thpanfullpen, Twhilene wrote at large , 

þ. Expetting ſtill my Countries good there.n, 

; And nat reſpetting labuur, time, or charge. | 

| But now my pen 4n4 paper are perſum'd: 

| I ſcorn 10 write with coppreſſe, or withgall : 

y Barb4/i44 Canes are nw hee? my quils : 

F Roſe-warer rs the ink Iwrite withall. 

y Of ſweers che ſweeteſt 1 will now commend 

* T0 [weeteft treatures that the ea' th dathbeare; 
+ Toc/e are the Saints to whom 1 ſacrifice 

| Preſerues and conſerues both ofplum and peare, 

” Empaling, now 4dirw « tuſh, marchpanc wales 

" Ae tron? h, and b'ſt befit ounzge, 

{Tet pearcing bullets turn to ſugar bals. 

© The Spaniſh feare 1s huſht and all their rage. 

& Of Mermelade, and paite of Grawa, 

- Of mucked Sugar Tintend to writ, 

© Of Leach, of Sucket, and Quidmes, 

& Affording toeach Lady her delight. 

{ Treach both fruits and flowers to preſerue, 

= And candy them ; ſo Nutmegs, Clones, and Mace + 
E To mele b1th maychpane paite, and fugred plate, 

| And ceſs the ſam? in forms 0! ſweeteſt grace. 

© Each bird and fowle ſomoulded fron = lijez 
KC &fter, caſh m ſweet compound's of Art, 


#1 
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THE EPISTLE. 
As if the fleſh and formwhich Nature gauts 
Did ſldll remans in cur Im and part. 

wen cryſtali froſt hath npe the tender grapes 
Ard clean conſurm'd the fruits of every vine, 
Yet heer behold the ctuft+ rs freſh and faire, 

Fed from thebranch, or hanging on the lme, 
The walnut, ſmall 1u:. and the ch:ſnut ſweet, 
w-9je ingred bernel; loſe their pleafing taſte, 
Are nee from yeer to yeer preſerued meet, 
And maae by art wth ftronzeſt fruns 10 laſt. 
Tie A' choke, and 11.) Apple of ſuch flrengthy 
The Quince, Pomgranate, with the Ba» bariey 
No ſuger vs'a, yet colour, raftc and ſmell, 
Are breermamiam'd and kept moſt naturally. 
For Lanes ſes, and their ſtullatorees, | 
Both waters, 0;n'ments, and ſweet ſmelling balss _ 
Ir eajie 1earn without afſefted ſreech, | 
Theer p:eſen! moſt ready at their cals, 
And leſt with careleje pen 1 ſhould omit | 
 Trewrong' that Nature ontheiv perſons wronghr, 'Þ 
Or ptrchins Sunw.th b1s hge firie 7ate:, | 1 
For theſe likewiſe releeums means 1 ſoughte 
No 14le il:oughts, ror vim ſurm ſed $huls, 
By fan:y fram'd witim 4 throrickb ram, 
My Muſe preſents vnto your ſacred eares; 
To win yer fauours falſely, 1didam. 
From pamfell prafiice, from exve-1e ice, 
1ſound, though cofily, myeries derint, —_— 


£ THE EPISTLE. 
- With firie flames, in ſcorching Vulcan's Forge, 
| To reach and fine each Secrer, 1 do ſtrive, © 
W Accept themwell, and let my wearied Muſe 

/ Repoſe ber ſelf in Ladres laps awhile, 

| $9, when ſhe wakes, ſhe happely may record 

| Bey ſweeteſt dreams in ſome more pleaſing ſtile, 
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THE TABLE, i. 
G2 Rrader,for the underſtanding ofthis Table, 


knowe, that 2, b, c, d, doe gine direftions wnto 


the foure (enerall parts or treaties of this book z (a) | 


1 for thefirft, the reſt im their order, 
A 
' 44 
| Nula Campana roots preſerued 2, 7 
| Almonds in leach. 2,27 } 
{| Almond butter to make. | 2,57 | 
1 Almondsintogelly. a,5d : 
| Aligardiftilled, | b,16} 
| Apples keptdry all the yeer. 2,47 : 
Aquarubea, byz* 
Aqua compoſita of D.Steeuens, b,s : 
| Artichokes kept long. 2,69 | 


| B- 


PAs: {weettolie among linnen, 
Ball to take out ſtains, 
[Ball cowathwith, 

Baim water. 

Beaumanzer. 


Beet roſted kept long. 


A 4 


£ THE T AB mY 
| Beefe powder: d, kept long withour charge 


C 

- C,19 C 

| Beefe freſh 3t the ſea czo | C 
1 Beauty for the tace d,7-14 C 
$- Bisker bread, or French biskeer 2,19 C 
& Bisker called Prince bisket 2,30 C 
& Bisket called Bi:kectello 2,23 C 
I” Bloud of herbs baaz 8: £ 
|| Borage candied a,IT C 
'4 Bottling ot Beer truely Cat7 ( 
| Bottles muſh helped | c,28 ( 
{ "Bottle Ale moſt «excellent C,22 
| | Brawn to eat,tender and delicate We 3 
hey capers preſerued 2,27 
Broilng without ſmoke C,36 

y: = helped | d,igs || * 
er taſting of ſpice or flowers OS: 


F C | 
Tous ſweet without ſpice or ſugar a6 | 


: Candying of flowers 2,9.52 
: Candying inrock candy 2,3 3+42Z 
| Candying of orenge pils 235 
F Candles tor Ladies tables c,29 
| | Candles hanging in the aire C,40 
| doe of broom preſerued a,37 

(x .Capon boiled in whe broth '©35 


. 
TY 
£4 
T4 &, 
\ F"*Fy 


"» 1.0 A 


-» aa. AN . 


Caſting in ſugar plate 

Caſting of ſugar in party moulds 
Caſting and moulding of fruit - 
Cherries preſerued | 
Chertie pulp kept dry all the yeer 
Cherries dried inthe Sun 

Cheeſe extraordinary 

4 Cheſnuts kept long 

| Chilblanes helped 


Chine of Veale or chicken boiled + 


Cinamon water | 
Collis white,and like gelly 
Comftts of all ſorts 

C onſ{crues of Prunes or Damſons 
Conſerue of Strawberries 

| Cowcumberspreſerued 
 Cowſlleppaite.. 


| Covllep 
| Crayfiſhkept long 
Cream clowted \ 


/ 


OG. IR 


D's: \ 


Amazk powder | 
Damſons in:Marmelade : 
Damſon pulp kept allthe yecr . 
Damſons :n conſerue | 
- Dentifrices for the teeth: +: | 
A 5 


© dc eta ied Q 


THE TABLE», 


A245 
: al F 4 
b,1 0 } 


2,590.52 f 


Cs 6d 6: 
| Cont water, or vinegar of the colour of the } 


C,23 | 


8,JT 
| #245 
A,50.53 } 


gzAO A 
Diſtl- 4 


< 


a,13 
a,z43 
42,44 1 

a,s | 


C,22 * 
Q,7 ? : 


Cc,10 


2,55 | 
a,54 } 


a,FX | 


a,zz6 8 
a,40 


a,34” 
C331 


4 ig 
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THE TABLE. 


| Diſtillation of hearbes ina new mannex. F 
| Drying of fruits in the Sunne. 2,46 ff x 
E | 
b | - _rovgs w:ter. boq! 014117. bye; 1 
| L-Eringo roots preſerued *: i 0 1 
& Extra& of vegetables. | b,19 | 
| Wo Þ } 
RC rr ape org BY 
4 Oe porees or freckled, to helpe- d,s 
F | | 2F | 
# Face made faire d,7.14 | 
iſ Face full of heate,helped,. d,tt16 {| 
Wi *Þ& . 37,19,19,20,28 | 
W Facekept white and cleare d, 12 | 
| Fiſh,inro paſte. | C,14 | 
- Fiſhfryed, kept long c,17 | 
* Fleſh kept ſweet 1n Summer. C,24. | 
 -Flibs kepr from oyle peeces.. 11D" j 
* Flounder boyled on the French faflion.. | c,7 
WJ Flowers preſerued;: . ' ' a,7. 
i Flowers candied, a,9,11 
Flowers inzock candy; | a,42" 
= | Flawers 


, 4 
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THETABLE, . + 
Flowers dried without wrinkling. 6,63" * 


Fruit preſerued, Ah 2g 
Eruit how to mould and caſt, 2,44 | 
Fruit kept dry allthe yeer, 2,45-46.47 } 

Fruit kept long freſh, | 2,79: 

G 
pvc ge penny | a,26 | 
Gelly of fruits. 4,29 | 
Gelly of Almonds. a,s5d 
Gilliflowers kept long. a,6t 
Gillifo ers p1 eſerued, _C 
Gilliflower water. PHO TY £1 b,2a L 
Ginger-bread, "L522 Þ 
Ginger-bread dry, DEST 
Ginger in rock candy. 2,73 42: 
Ginger grcenin lirup, ITAL a,49 ' 
Ginger candied. DT a,z53 
Gloucs toperfume. d,34 J 
Goole: berries preſerucd, - a, 
Grapes g:0:vingallthe yeer, | 2,627 
Grapes kept till Eaſter. | Ia 2 oth aa64 ? 
LITTWES 1G. 44.0 
H 
JAndwater excellent, 


Hands Rtained,to help. 


F | TRE : TABLE, 

' Hands freckled,to helpe 0419-2 151-0 gG 
| Hand-water of Seodtund | bz 
| Haſell Nuts kept long | A,72 


| Inyec of Orenges or Lemmons kept all the - 


LLaucnder difbilled in a new manner - 


| Haire black altered d,zo.z7- | 


i Hajrce made yellow d,z6 
= Herbs diſtilled ina new manner. ' b,t 
Herbs to yecld (alc b;rz 
| Herbsto yeeld bloud - b,z2 
| Hony toyecld ſpirit . b,i2 ; 
'S 
| ; vite bg | 
3 ra led ina new manner- b,1r 


= 32 c,25 - 

; Junbolexr make a,16 
Lz. 

«-Arketo bole CoM. 


b,1r - 

: Ladchof Almonds ; a,z7 

\ each -, | 2,59 + 
'S | yled afterthe French faſhuon 

£4 ATT = 


Lems. 
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THE TABLE, 


Lemmons in Marmelade 

Lemmon moulded and caſt / 2,44 

Lemmon juycekeptall the yeer . C335 | 

Lettuce in ſucket agzz2 | 

Liquerice paſte _ 

Lobfſters kept long: , Cojt - 
diy : 

--4 Ace in rock candy 2,42 7 
AVAMallard to boile c,6 :1 
Marchpane paſte - 2,12.18 |} 
Marigolds preſerued. . a,y 4 
Marigolds'candied a,9.43 | 
Marigold paſte a,40 


Marmelade of Quinces.or Damſons 


a,z3O -} 

Marmclade of Lemmens or Orenges _ 

| 2,42 1 

May-dew clarified : | a,33 
Merphew helped - - d,2 1.23 

1 Mhbberriesingelly;. 2,29 | 
{ Mug ſugar 4 4,5 
_ Muſtard meale-: E,2J 


Multineſſe helped: proventedin waters 


byzq 


*6$ 
Fo, 
4 *] 


we // 
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N 


Vtmees in rock candy, 
F 4 A Nutmegs cand:cd, 
Nuts moulded and caſt off, 
| Nuts kept long, 


O 
| "@ np preſcrued, 
i Orenge pils candied, 
| Orengecs in marmelade, 
|. Orenge moulded and caſt off, 


F Orenge juice kept all the yeer, 
3 Qitters kept long, 


P 


ma Aſtcol flowers. 

&- Paſte of Nouie. 
Paſte to keep one moiſt, 
Paſtc called puft paſte, 


© Paſte ſhort without butter. 


Paſte of Genua of Quinces, 
Paſte of fiſh. ].. 


THE TABLE. 


A,33-41 
2,3$ 
4,44 
a,72 


4,24 
42,35 
2,41 
4,44 


cz35 


cali 


2,14.46 
a,1g- 


Got Tn 


a,17 | 


a,24: 
+. 


2,30 
c,14 
2,44 


Peares 


Le. 


. Pomatuin molt excellent for the face, 


THE'TABLE. 
Peares kep: drie, _ 
Perfumes delicate, and ſuddenly made 


d, 31 
Perfuming of Glioucs, d,z4 
Pickrel boyled on the French faſhion. C3 
Pigeons of ſugar paſte, | 2,10 
Pigeons boyled with Rice, | C9. 
Pigge toſawle. Cyl,z | 
Piggs pettitoes boilcd aſterthe French faſhion, . * 
| c,8 
Plums preſerued. a,$ 1 
Flums dryed in the Sunne.. a,46 | 
Pomander to make, d,4. 
Pomander rcnewed, d,3 


; d,1 } 'F 
P omegranats kept long, a, 68" 4 
Preſeruing of r5ots, a,1 
Preſeruing of Cowcumbers. 2,36; 
Prunes in conſerue. - 2,590.52 
Pulpe of fruite kept all the yeare. az45 .; 


Q- 


FF Vidinia of Quinces - 2,2 


& uinces into pre of Genuz, © 'a,jo | 
Quances in Marmelade, J 


Quinces kept dry allthe yeare, 


bn THE TABLE. 
Quinces kept long. 


Ro 
Þ Re 
f 
Re x Re 
0p ſugar paſte! a,io | 
1 Raſpices in gelly . az:9 
 Reotspreſerued | 2,t 
| Roots candied 4,53 
F. Roſa folis tomake b,s 
| Roſemary flowers candicd-.. 2,9 \ 
{ Roſe-leauesto dry 2,36 G. 
| Roſe hirup a, I 
| Roſes preſerued - a,” | «& 
| Roſes and Roſe-leaues candied .. a,ant ff «. 
| Roſepaſte | 2,40 c 
| Roſes kept long a,Gn J 
I! - Roſe-leaues dried without wrinkles J 
'l | 2,6 
| Roſe-water diſtilled afMichaelmas "s $4 - 
| Roſe-water diſtilled ina ſpeedy manner b,is | 6 
Roſes to yeeld a ſpirit b,17 Q 
Roſe-water moſt excellene bas 
Roſe-water, and yet the Roſe-leaues.not:diſce- 6 
W: loured | | b,zz N 
Þ Roſf-water and oile drawne together lc 
I bas Ys 
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THE TABLE... 
Roſe-water of the colour of the Roſe 

C,?4 
| Roſe Vinegar of the colour of the Roſe 
f - c,34 
7 Roſe Vinegar maJc in anew manner 
1 c,40 


Allet oile purified and gracedin taſte and 


(mell c,36 
Salmon kept long freſh | c,16 
Sal. of herbs b,12 

| Salt delicate for the table c,38 


Sawſedges of Polonia | c, 1.4 
Sirup 6f Violets 4,4 
Sirup of Roles 2,5 
Sparrows to boile 6,4 
| Spirit of wine extraordinary 'Þ,x 
| Spirits of wine ordinary b,z 


I Spirits of ſpices b,3 
q Spirit of winetaſting of any vegetable | 


| s by4 

Spirit of hony byrz 

| Spirit of herbs and flowers ' bai 
J Skin white and cleer |  d,z 


Sun-burnung helped 


Is 


THE TABLE. 


.Stoue to ſweat in, d,27 
* Strawberries in gelly. 2,29 
Strawberries in conſerue, AzFl1 
Sucket of Letruce ftalks. a,z32 
Sucket of green Walnuts, a,q9 
Sugar musk. 4,2 
Sugar paſte for foule. a,10 
Sugar plate to caſt in, 2,123 
Sugar plate of flowers, a,14 | 
Sagar plate to colour, a,zs' 
Sugar caſt in party moulds. 2,43 
Sugar ſmelling and taſting cf the cloue or ci- 
_...-Namon, a,z71 
T 
Fale to boile. Eo, . £36 
& Teeth kept white and found, d,1o 
25,16 
Thyme diſtilled in a new manner, bl, 
Troſles for the Seas aA,39 
V 
Jp Tacgar diſtilled. b,16 
Y. Vinegar to clatike, - C37 


Violet firup. | 254 


Vi 
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THE TABLE, 


Violet paſte, ; 2,40, 41 


C333 ; 


Violer water, or vinegar of the colour of the 
violet, C34 
Vſquebath. byg 
W 
V- fersto make, 24,56 
V Walnuts in ſucker, 2,49 {| 
Walnuts kapt freſh long. 2,65.66 |} 
Wardens kept dry all the yeer, 2,47 
Waſhing water ſweet, b,21.d,2.28,29 
Whites of egges broken ſpeedily. £29 
\V1dgen to boile. Bs 
Wine, taſting of wormwood, made ſpeedily. 
T 
\* iden helped, d,ze 
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he Art: of: Preſeruing, Ny | 
Conſerning, Candy» | A 
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PP SATA SEAL v1 Sg; Nv 
ESTER E027 
FI "Tie Art of pre 70g 
'preſerued | in this manner, vill eat? 
very tender, becauſe rhey neuer(S 


| Ny i boiled inthe firup, 


# 
4 


bay. 


' 2.H:'w t0makemmk- (gar of comment 2; 


| ſugar, 


[i Ruiſe 4 or 6 graines of Muske :| 
| place them in a piece of Sarce= 
N Dokac Lawn or Cambrick dou-! 
bled ;lay this in the bottome of a' 
9 gally po gftrewing your ſugar ther-" 
_ on: ſtop your pot cloſe, and all the 2 
TS20 ;Suz 2ar ina few daies will both ſent 
ZF1 and taſte of Muk: and you may. [43] 
F lay more ſugar thereon, when you YAY 
S have ſpent that ſucar, which will 
' alſo receiue the like impreſſion, ; 
' Such Musk-ſugar js ſold tor two'p 
| hillings the pound. © 


7, How 10 dry R-ſe-eaucs in em ſi; 
Il excellent man; es 
YN 


Ll 


2 We: Hen you have nevly taken 97 
out your bread , then put&Q 


the ſive; and when they haue Rood yu 
| half an houre, or thereabout, they gl/AJp 
S will growe whitiſh on the top :let; ®\ 
FANthem yet remain without ſtiring,'f\ 
= till the yppermoſt of them be fully) 


SUried: then ſtirre them together, p84 
JFand leaue them about one other |x| 
©F half houre: and if you finde them" 
fa) dry in the top, ſtirre them together | A 
vo again, and ſo continue this worke, WV 
\S) tiyntill chey be thorowly dried; then ,Q 
| I'put them, hot as they are, into an ÞXx( 
J-.rthen pot , haning a natrow "3 
GY mouth,and being well leaded with-. 
Wrf.in (the Refiners of gold and filuer, Wy} 
© {call theſe pots, Hookers) : ſtop it GH 
' SAwith cork and wet parchment, or | 
egy ith wax & rofin mixed together ; = 
and hang your potina chimney,or 
WW neer acontinuall fire, and ſo.they 9 þ 
| of will keep exceeding faire in colour, t 
Fand moſt delicate in ſent, And if; 
Xl | hg 
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| A 
f you-ſet in your role]eues,ceither the \ | 


Eft or ſecond time, Poſt numero 6, 


| { 
bl (] 
gp. * SJ 
of Piolets, bath 6) 
ey orc the juice of clipt Vio« #5 
FAY Llcts, and to three parts ot iuyce RJ 
| WF take one fourth part of c@nduit ON 
O) water : put the ſameinto an Alas, S 
'y% { blaſter. Mortar , with the Jeaues jd 
= which you hauc Campe , and fr=s 
= wring the ſame out thorough a #7, 
VF clo d1d at the firſt, in- 
WI cloth, as you did at the firſt , in-' 
'EJ /to the other juice: put thereto aſut- 
BRAT ficient proportion of the fineſt. Su- 
Xt add 1 
— gar 


| 


OIL NR FI a OA 19 Es 
22) DoYpoory vl dy Sha Jon 
$IE ON FADE FAST ESE! 


LADS a | 
Conſeruingcandying,&c, HE 
f! gcr and brought alſo into a moſt Þx& 
ah bo powder : Jet the ſame ſtand 10 @8N 

I or 12 houres in a clean glaſed cat- Ne 5 
Fj then pan : then drain away the clee-fRFA81 : 
>< reſt, and put it into a glaſle, and put' £7 | 
37 thereto a few drops of the iuice of 6x20. 
Lemmons, and it will becom cleer,' bs; 
| tranſparant, & of the violet colour.) 2) 


.T hen you may expreſle more izuyce PD 


to the Sugar,which will ſettle in 02 
e bottome,with ſome of the thic-[k\d 


=þ . 
NF, this manner of work you gaine one 


«0> quarter of firup, more thin diverſe: © ; 
þ 2 : 
I 


AY £ Apothecaries doc, 


5. ſmgalermamer of making the {gay 
ſirtep of Roſes, - + . F 


2 
: 
Ir 


oj] S108 
UN Et a filuer Baſon three quarters{ L\ 
I full of rain-water or Roſe-water: &F A 
& 4 put therin a conuenient proportion $A . 
2g B of tall * 
, > _y V 
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Wy Toe Art of preſeruing, 96 By 
Wx vt EO TRey: $40 the-baſon, | Pl 
7 and fect it vpon a potof hot water] © 
WAY (as we viually bake a cuſtard) in iij; EN ; 
ve quarters of an houre, or one whole v1 
= ;houre arthe moſt, you ſhal purchaſe {r= 
WAI the whole ſiiengeh and tinure of >< 
a the roſe: then ory rae — EN 
FAN wringing out all their liquor gently, {A 
Q ©) Nr _ more freſh Janes ih the W 
S24ſame water : continue this iteration Wk, 
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WW ſmall, mix with them two pound of KU 
ſugar being finely beaten,adding ij. t- 
or iij. ſpoonfuls of Roſe-water, and hell 

=< that will keep your Almonds from Þ 


F oyling. When your paſte. is beaten {| 
/} 


18.To make 4 Marchpane. | 


Y! 


fp 
C | fine,driue itthin with arowhng pin, E 
S 


| = F £ 
fav 
into che ouen again; and when you-$@8-- 2 
ſee your yce is riſen vp, 8 dry, then | WhÞ -1 
' take it out of the ouen,and garniſh it BRAY - 
with Gy © 


Roſe-water and Sugar : then put it 


The Art NT: Term, 
il Iwith pretty conceits, as birds and 
2] beaſts, beeing caſt out of handing UG 
TA Imoulds. Stick long comfits-ypright | Ne \ 
uy Vl in it: caſt biskets and carrowaies in. WM 
SF it, and fo ſcrue it: gild it before you Þ BY 
WAS (erue it : you may allo print off this 
lMarchpanc paſte in. your molds for, S 
Th W banquetting diltes:and of this paſte JR JD 
Jour comfitmakers at this day make 
Ye their letters,knots, Arms, Eſcoche-Z 


Sng,bealty birds, and other fancies, "ty ph 
| a 


BE 
$5536 19. To meke brket bed otherwiſe $83 
SS called French b1ket. [-; 


Ake halfe apeckof fine flower, (S) 
' two ounces of coriander ſceds, Z 8 

Who one ounce of anni-ſceds,the whites Nt 
BR of fourcegges, halfe apinte of Ale) Da 


[ob yealt, and as much water as willed 


| *2Jij 


D make 'it vp into ſtiffe paſte z your; 

water muſt be but bloud warm:then Pt 
| 6 Wi bake itin along roll as big as your WP 
BA thigh : lctit ſtay in the oven butÞ 2 


one houre,and when it is a day io. (GH 


AA. 
i Y pal 


—_ ACSI SAS) 

ef  Conſerumgycandying,&re. 6 
WY [pare itand lice itonerthwart : then? 
EN flugar itoner with fine powdred fu-. 


V gar, and ſo dry it in an ouen again: 

V4} TO | | 
t 7,and being dry, take 1t out,and ſugar) \ 

Sit again: then box it, and fo yony 


JN A 4 6 4% 
LS may keep itall the yeer. 
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FAN '' | 20.Tomhe prince-bueket, - 
S =_ -one -pound: of very fine -J 
4 flower, and one pound: of fined i 
'O ſugar, and eight egges, and two T 
A ſpoonfuls of Roſe-water, 'and* one iQ | 
AY ounce of Carroway ſeeds, and beat\yy 


\© it allto batter orie whole houre: for, o 
HY the more you beat it,the better your 8 
Zh bread is : then bake it in coffins of | >Þ 
(0 white plate, being baſted witha lit-W#& 
I) 4 


+ 


' tle butter before you put in your WM | 
batrer,and fo keep it, (Of _.! 
L 4 _ —— 
[6 


21.'Tomake anther kinde of broket ,cal- Sh 
led bukettello. 
Ta: halfe an ounce of gumme-\ | 
Dragagant, diſſolued in Roſe=JKA 
; _ waters 
— pd _ _ _ mW; 
NASLEFAJIAMHND 


{4 


me @ The dreoſpreſerung 
LelRoſc-water withthe juice of alem-} 
25] mon,and two grains of musk: then'Sz 
8 train it thorow a fair linnen cloth, £0 
KIA with the white of an egg: then take &uy: 
EXE halfe 2 pound of fine. ſugar becing 22% 
EX beaten,and one ounce of Carroway: FS} 
Elſceds, being allo beaten & ſearced : 3 
WAS and then beat them all together in a #1 
&r/ mortarztil they come to paſte : then'Q 
E222 roulc them vp in ſmall loaues about 25: 
Wikthe bignes of a (mall egge : put ,va-al 
nf io der-the hottome of euery. one, ap 
wry pecceof a wafer, and- (o bake them; 
Rn an oucnvpo a ſheet of paper: cut Fs 
#2 them on the-fides, as you do a man-/ra 
al chet, and prick them in the midſt: | 
Fad when you break them vp;,they will 8 _ 
A be hollaw and tull of eyes. ; 


oy 
t5 


2 2.70 make Gingere) read, 


AW -x- Ake three ſtale Manchets, and N 
L grate them: dry ther, 5m {x{rf 


{them thorow a fine fiue : then addef 


CEE 2 


AF vnto them one ounce of Ginger 
J mon, one ounce of Liquorice and 

4 Anniſceds beeing beaten together, 
oy Np oy 

> and ſcarced,half a pound of ſugar: 


S) } being beaten, and as much Cina-fS 
A þ- 


ﬀ 
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- 
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þ 


i, 
oY 


\ 
[1 
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| then boil all theſe _— inapoſ- Þy | 


{© act,with a quart of c | 
N\ they come to aſtiffpaſte with often 
Kirring of it ; and when it is ſtiffe, 


aret wine, till 


® 


be mould iton a table, and ſo driue it yg 
{ thin, audputit in your moulds:duſt 
> > 


your moulds with Cinamon, Gin» 
ger, and Liquorice, beeing mixed 


L/ together. in fine powder. This is 
2 your Ginger-preaq v:ed- at» the 


{ Court,and in all Gentlemens hou-! 


© (es at feſtiuall times. It is otherwiſe SS 


\ called dry Leach, 


) 


4 Yune' halfa pound of Almonds, !/ 
/ 


vb, and as much grated cake, and a 
©) } pound of fine ſugar, 2ud the yolks 


4 22.T0 make dry Ginger-bread, Jl 


tan 
WW 
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$Y44, of two new laid egges,the iuice of a Þ 
L Þ.4 ad 


lemmon, 


pin == 
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1%; Art of preſeruing, A, wg 
MeSikLemmon, and two grains of mus: fo | 
5% beat all theſe together til they come #9 
rag : then print it with your pM 
x6 moulds : and lo dry it pon papers & 

: Fx in an ouen , after your bread is v/ 


C 


o 


FS 
Fa 
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ZW 
OS 
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Mel 


| 2 24 T0 m4ke puſſe-paſte. 


TT Ake 2 quart of the fineſt flowery 4 
WAR: and the whites of three egges, Wl 
A ne the yolks ofcwo. &alirtle cold ere 
Far water, and fo make it into perfect 8 
Soxepaſte; then driue it with a row ling 
$2 nin abroad: then but on ſmall nee? 


44 * 4+ _— - 


WI 
$7 


— 
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| : - 8 m 
- B@ſfces of butter, as biy as nuts, vpon 1t: FS 
Rothen fold it ever: then dime it a- T 

J 


ZN Þroad again : then put ſmolIl peeces Ay 


4 
'} 
o 
4 
/ 
« 


N . 
2 
f 


/ of butter vpon it,as you did before:) 
5 * - »\ 
2 doe this :ien times, alwaies folding; 8 


{<4 Im}! - 
FN the paſte, and putting butter. be»g[® 


- . 
Li 
4 
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s 
a\ 
- > 
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BS tween eucry fold, You may conuey Se 
2M | any pretty forced diſh,as Florentin, f, 
ÞN I"  Gherry-tart,Rice, or Pippins, & C8 


2 & between two ſheets of that paſte. 2 


TR QI- d 
Ya 
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Q = 
FRITe 
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© 
4d three eopes, and apint of cream, Sf 
G# make palte : put into 1t two ounces Ny 
we. of ſugar being finely beaten, and ſo 1ÞY 
Bib} you ſhalt: make your paſte ſhort XJ 
5 without butter or ſewer. inlike (ort, Ol 
4, when you make ſugar-cakes, bake \ 
8. your flower firſt, x. 


2.6,T0 make cryſtail gelly. 
Za "wy" Ake a knockle of Veale, and . 


\ g. T two.calues feet (your calucs-$\? 

$2 feet beeing flayedand icalded) and © 
bJ boyie them in faire ſpring water : J 

73< and when they are boyled, ready Xe 

' toeat,you may ſauc your fleſh, and Pr 

-4 not boyle it to peeces: for, if you WW 
doe fo, the gelly will looke thicke; <3 

;then take a quart .of, the cleereſt DA 

of 8 


7 * . 


k | 


5 for 


» 
\ 
z 


7 ; 
my haue it Jooke of an amber colour,ll 
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| The Art of preſeruing, 3 
|F of the ſame broth, and put it into a fl 

poſnet, adding thereunto Ginger, If) 

white pepper, ſix whole cloues, one 
nutmeg quartered , one graine of & yy 
$ musk:; put all theſe whole ſpices 1n; V5 
& a little bag, and boile them m your; bx | 
© gelly : ſeaion.it with foure ounces'S 


| { (LE 
: \d 
SE Tens 


1 1 | 7 
' . Fo of lugarcandie, and three ſpoonfuls #1 
=. ot Roſe-water 3 ſolet it run-thorow& 


mY 


2&.your gelly-bag : and if you meanto RY 


$ bruiſe your ſpices,and let them boil 


Fn your pelly loole, _ 


> 


id - 


20 it one grain of musk,2 ſpoontuls IA 
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27:Tomake Leach of Almonds, S 


V, 
{3 Ake halfa pound of ſweet Al- I 
22% 4 monds,and beatthem in a mor-Y\ 
> tar : then ſtrain them with a pint of y/#} 
= ſweet milk from the-cow: then put! 


1" of Roſe- watcr,tWO OUNCES of fine _ el, 
BAſugar,the waight of 3 whole ſhil 


ngs of iinglaſs that is very whhe FEY, 
and We 


a. 


_— _ 


Ty 
$4. bh 
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in's 
oy 
1; 
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You 
a 


| ++ 1 il Conſeruing,cand mg,o&c, 
NY! and foboyle theas: A all runf{\N 
Go) thorow a ſtrainer, ;;then MAY yOu Ge 


{MT 2 (2/1 HF 


Wes flice the ſame, andſo ferueit, - - 118 A 
ly Tag - 
| = 28.T6make Qnidma of Ounicehs | > FA 
Al Wt WY 4 
J ll *Ake the kernelles out of eyght | & 4 
f! . great. Quinces, and boyle.chem jp ; Rl 
D Wa in a quart of Spring-water »8ll it log 
/l W; come toa pint: then put into it a\ 
\ | Q {4 quarter of a pint of Roſe=water, and & 
9, [32 one pound. of fine ſugar, and 'fo let iþ 

| 1g 


Monk it bolle tifl youſee1t come te be ofa ſy 

0; deep colour : then. take a drop, and 

FF gropit on the botcome of a ſawger $ ifs 

F and ifirRtand, take tt off; then ler it\yR 

FN 113 thorow a velly-bag into a ba={f 

SF ſon: then ſet-0n your baſon Ypdn'« XG 

BB chafing-diſh of coales , to. keep: 5t:i Ns 

> S{ warm: then take: ſpoon; and fill; 

EY your boxes as full as you p Ha vs 
Ry When they be cold,couer them: and'W 
Rf you pleaſe toprint it.in moulds, b 
you muſt haue moulds made to che þ ; 

x bignes of your box, and wet y6 

Wy ao with — ater, ol (64. 
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To make” gelly of Straw-lerries,"3 
MAY Mulbetries, Reſpu-berries, or. any {SN 
+ WP! | fecch tender frum, "*Y \Y j 


ISA _- -»: [2 
5 ___ your berries, and*grinde NY 
4 them in an Alabaſter Mortar, AM. 
LF with foure ounces of Sugar, and a. VV 
ti quarter of apint of faire water, and & 
WSN 25 much Ix ot ::nd ſo boil it, ak 
lad ina poſnet with a little peece of I- Fax 
LS; finplaſle, and ſo letit ruh thorough 4 
 KOUF 3 fine cloth into your boxes, and fo 1 
ED; you may keep it all the'yeer. IS 
*; hb 325 $4 : | X 
»= 0.76 make aft if Genus of Quinces A 
| tend ad Bae ho ge 7. 
Ao, : &L4 
[os 12g Ake Quinees, and parethem, SJ 
A :k-and cut them in ſlices; and bake $SAY. 
$7 | them fag 
ney” __ "A. OP _ A. 
SPOTS 


> 
. WW, # + 


W- - 


' wy + 


aj "TY. 
SY hl 


Ea TOES OY I RS EE. 
OLDS PURIFIER 
iT  Conſerumg,candymg,ec. _--. 
t ND them in an ouen dry in an earthen JN 
C Fe pots without -any other juyce than { © 
Vſa.their owne : then take one pound oe 
yg .thereof : ſtrain it, and put+ir-into a Wl 4 
M95 ſtone-mortar with halfa polind of [2% 
as ſugar ; and when you have beaten it F2% 
; I vp to paſte, print it in your moulds, 
Ye 2nd dry it three or foure.times in an 
y; 2Þ-ouen after you have drawne bread: 
Wy and when it 1s thorowly dry and Av 
\OH hardned,you may box it, andt will 


£23 keep all the yeer. 


uinces. or Damſons ſuf. | 


ec  ficiently, ftraine them ;rhen dry the ſets 1 
” 2 <| 


= ; pulp in a pan on the fire 5 and when [FI | 


os 


& ATE you have boyled your : 


Ra 
49 


C98 you ſee there is no water in it, but, Tos: 
$32 that 1t beginneth to bee fliffe, then 3 

OT. - | 
PR ix two pound of ſugar with three Jul 
Bho)Iipound of pulpe : this marmeladejg## 
NYg will bee white marmelade-: and: af RR 
Vs you debre-to-hane. it looke with Rd& | 
KS | C4 Ty 


o 


&) - The Art of preſerume, hon 
BESEwith.an high colour : put your ſugar FAY 
E372nd your pulp 'ragether. ſo' ſoon as | EF; 
MO ourpulp is drawne, and let them WAN 
' 4 Seb boils together, and ſo .it. will Je 
| fre 99% of the colqur of ordinary mar- hawks 
| 2A melade;hke vno a ftewed warden ; IAN 
NA g- but if, you dry your pulp firſt,) it will @? 
* I 9b look white and take lefſeſugar : YOU UN 
'K CY __ know qe is _ Ow 2, 
Sz by putting a little into a ſawcer, let. hs 
$ {AY ting it cole before you box it. Il 


WO ; 
> <1 
t 
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i RR 32. make ſncket of Lettuce ſtalks. & | 
} LE | © 
dT Ake Lettuce iafkes , and pill JÞx 


f PR88.ÞL aivay the outfide : then perbolle 


M' ae em in faire water : then let them | 1 


, Ke 2 
: - 


i OF Rand all night dey : then take halfe FJ 
F-1- « vorings e ſame liquour, and a, 

* quarter of a pint of Rofe-water, Ix 

kSand: ſo boyle it to firup : and when 

*1 pur firup is betwixt hot and cold, | 


Y, 

 MYpur in:your aforeſaid roots, and let 

$: + \themdtand pos ie yore el TS 
- { 9) . F K> 

i make thom taketngar, and then the YI} 
= a "oP. vi 


'' RE) 


oS 
ie x ffs 'K = 
#y Y 


Dn 


= - 
” > 


___ 


MY. 
\$ { 
% ws w gt. -- 


FI % 
- pe _ 
- ». 
- - as * 
-þ * 
- 8? 
A. ” 
\\ $ &. 6-3 7 t _— — ee, » te > 


OTH SF, N xIa Ja fekt 
| O's <W2n\ v5 
our woe iy &c. * au 

7 N.next day y6ur firup will bee weakef 

CES again: then boile itagam, and take ae 
I 'outyour roots, Inthelike ſortmay WW 
v5 you keep Orenge- ils, or greetieſa : J 

op R :Walnuts , or any thing that hath'k & 
F: v1 thebitrerneſs firſt taken from it,by iP kg | 


: - 5 
1p 7 Par" DOT 7 ”","W 


<5 (boiling in water, - - [5-3 if 
3. To candie Nutmees or Ginger wo 

YOu an bard rock-candy, . ay 

: v4 FM '» 

TT. one pound of fine ſugar, = AJ 


% 
ob , a . + "V5 _ —_—- 
. E " $ 
_ wor RT AR; pay Oe. Ne add. ati. &. An 


- 


1 
; 


and eight ſpoonfuls of Roſe= 

= water, and the waight of fix pence 

S,of Gum Arabique, that is cleere : rw 

I boyle them together to ſuch anj TY 

Tool as that, dropp ping ſome ther=[g en: 

7 of out of a ſpoon, t e firup doe rop' 

(vs v2nd'runne into the ſmalnefſe of an = 2 | 

(> @ baire : then put it into an earthen/Sh 
70, pipkin 5 wherein place your Nut 
[22 \megs, Ginger, or ſuch like * then\T , 

P 


5 ſo it cloſe with a ſawter{aiill* hue 


A | 


it well with clay, that no aire mayf ra 
a} enter : then keep it in a hot Wl 
[id Fthcee weeks, and it will candy hard: N28 
C 28 0 You WY 
He IS YE "I 
gel ANT EN; DEAL ERIE bs 
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ys The Arrofpreſeruing, | 
LXBYou muſt breake your pot with and 
S97hammer, for otherwiſe you cannor'EJ* 
Oget out your candie. You may alſo f\ 
, ny: Qrenges or Lemmons in, 
wee [ike ſort, if you pleaſe, 

DX We: 4 

E837 34.T0 preſeru? Orenges, ſter the Por -'B 
EY 2424ll Zaſhion, (A 
! <1 ep Orenges and coare them $2 
IX} 1 on the ſide,and lay them'in wa-} Dl 
EFter : then boil them in fair water till 3 
FAY they be tender: ſhift them in the boi-WF 
CxS ling, totake away their bitterneſle ; 
LWSithen take ſugar and boileit tothe|C 


© Fbcight of Grup as much as will co-{yd 


2" =p luer them,8 © put your orenges in - F2* 
Tie 2 
i A to.it,& that will make them take ſu-\gx 
CF ear. If you haue 24.Orenges,beate: 
218.of them, till they come to paſte, Wd. 
AL witha pound of fine ſugar; then fill gl 
 onery o 1 > 
=3Jcucry one of the other orenges wit SJ 
FJ EO G havlochem againe in #7 
KY your ficup : then there will be mar- 
t-1 melade of Orenges within your O- ; 
Erenges,o it wil cut like an hard ego. 
IF 1 3 5.To 


——— 4. — 
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wn Lag oa 


: " Cmſeruig, candying, &c. 
25: To candy Orenet pills, 


bY Ake your Orenge ills, after 
:J 7 "hs be preſcrucd.: ;" thei take 8 
Y fine Sugar and Rofeivater, & boyle #Bd 
* it to- the height of !Monus Corifttss Beg, 
S Al then draw thorow your Sugar: then 58 
Z lay them on the bottome of a fieue, 220 
WO ” and dry them in an Ouen after you x 
0 haue drawne ng = will be WW 
DE) candied. - | 250] ih | 
J [1-18 ; 45 Ii L 
kW £ kl 26, Tv prefer PREP YRS: the | 
Jeare, 


Ou may take a oo of a2 ; 


' water,and a pottle of verjuyccyiy 
W2 7. Bk a pimte of: bay ſalt, and a; hands: 
ful of greene Fennell or Dill: ri > :C4 


oY 


3 aJ ali fr: 
$95) ORE |i2/aj9 


T 1 37. To preſerue nts all the g- 1 
& Jeer« | (0 


Wi p2Olleaquarofhejuce and an} 4 
XE LhindfullsfbayFfalry and therein XN 
{you may keep: then all the yer,” 7h 


A b 


1 b; % -1 _ Tu colour ſugr-plate with ſenrrll 
| | © 1. Colours; 


"Ou may mix Roſer with your eo 
4: s £ fine ſearced ſugar yntil the co-| 
tour: pleaſe you, and. ſo ſhall you X 
Sg22uc a faire murrey colour. - Sap-\ 4 
KN: toreen mult bee tempred i in a little þ | 
oo hauing ſome gumime j 
Wort: diffolaed therein, and'fo' lay |, 
icon withapenfill ypow your paſte 
C hin apt places, With ſaffron you 
EYmay make a yellow colour in the} 

2 ike manner, firſt drying and-pow- 
FN Wdcring your ſaffron , = after” it [#8 
LF bath coloured the Roſe-water fuf-| 
{7 ; iciently, by Rtrayning it thorough | 
Bl uningen. The powder of Cina- {al 
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SS TAY S 
ES eandying j& F ics I 
,mon makerh a Walnut colour, and #8 


2 9.To make Troſſes for the Seas. - 


A | 


dragagant mixcd together, oo.) : 
' mixe. therewith a reaſonable quane| 
titic of the powder of, cinamon andfg 


* Ripe paſte of ſugar & _ Y.-- 


No Muske alſo 5 and make it. vp into Ke) | 
19S, roules of ſcuerall faſhions, Dn i 
| > them heere and there. In the ſame Ne 
<< manner.you may alſo conuey anie Fx 
| hows, 
purgatiue,vomit, or other medicine Add - 
5 into Sugar paſte, YON 
2 


| 2 40: Thmake pefte of, iders, Roſes, Ma. = | 
( | Jigs, Cpſlipagp Liquorice- 8s 


« Ms KY 

” IT or rather; powder, FRE 7 E 
leaues. of your ftlower,,, puttinig|ks 

bo thercuinto ſome .fine- powder of flat 
ſor Ginger and. cinamon ,.and. 4 litle Ng} 
Wy make jf yau pleaſe: mixe. then 2 

ty | [S 5 FY 

Fen eo Fw [TV x1 Sol . 

ET Boks FER 2 og Y | 
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Olle.a quart of verjuce, and an 
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handfullsfbay falr, and therein 


EF you may keep thenr all the yeer, / | 
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We 38.To colon ſwear-plate with ſeucrall & 


S4\J7 Ou may mix Roſec with:your y 


oY fine ſearced ſugar vntil the co- 
2 


haue a faire murrey colour. Sap- 


1L® 


yo. Four pleaſe yon, and. ſo ſhall you X 


Fereen mult bee tempred in a little W 


= Roſe-water, having ſome gumme j 


[8 | 
Spicionwitha penfillypon your paſte 


Fin apt:places, With ſaffron You 


frft-diflolaed therein , and'ſo: lay FE 
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BALmay make a yellow colour in the) 
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1 like manner, firſt drying and pow- 
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ES-tficiently, by ftrayning it thorough 


Fwdcring your ſaffron, and after it 5 
3 hath coloured the Roſe-water fuf- þ 


Wine linnen. The powder of Cina- 
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mon maketh a Walnut colour, an 
N Ginger and Cinamon together, a 
WS D lighter cojour. 


PZ 2 9.To make Troſſes for the Sea. : 
ZE : E Flr fmake paſte of {: ſugar & gum 27S 
dragagant mixcd together, then Jae 
| mixe therewith a reaſonable quae as 4 ] 
Q&) titic of the powder of, cinamon and & 
5 Ginger, and, if- you pleaſe, a lirele $9 
IJ Muske alſo, and, make ir vp into 6: 
= roules of ſcnerall faſhions , gilding\&8 
G5, them heere and there, Inthe ſameſx8 
Sh, manner you may alſo conuey anie $ 
pargariue,yornir, or other medicine pv 


7 40. Th mke Male of. Vialets, Roſes, Mes = by 
7 rieolds, Comps wr Liquorice. * ; 


bY; 5 S1s or rather powder, the.dey TR 
leaves of your flower, putting BR 

To thercunto ſame fine powder of Su 
oe + Oinger and cinamon ,.and a lit|e\g D 
$4 jenwagke jf yau an” mixethem all 72 
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(ome S / rogetbie £2 we 
Ya g boiled ali olewater ifolue WF 
t'- therein. 1 ttle, put-ſ , and be Jr, of 
"SL [ if you ome 5 fr | 1 
4 x £0 ds ; or elf worke vpo anron "AN 
p< + ng Saffron : You Nuwy -— Mari- \, 
p 4 _ (afRcic boyle it on _ RT wt 
3 ſo mixe th ne height. Y e fire (PA 

in 2 dif P , beino fi Rt pap of a 1d J 
1 Ouecr og well-d "NY 
- coals ; then a Chafing-di ryed 
; p ſj cher » bein FR It wm Hop of w” 
'TI worke the ter , and with OuUcr 
1 ON ang e together hte L 
ee ot tO- SAX-CAa lp.” en | 
UN) ther . faſte - T gum —_ 
eto mak . n -1t h Ee 6 
eitſeeme 7 ET'S and x 
25 if itwere (s 


Þ 


2 pceces of wh : cut the's 
at faſhion paſte 1nto © 
n youlift, with BY 


FR a knife firſt 
liqueric wet in R 
os oft 
ts "S — you 'mi Eaoere 10 We 
F work you oe. pippin | _ our ok 
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8 41.To make Marmelade of Lemmens 0 H 
FE BY 
Dy 4 4% ten Lemmons or Orenges/! <5 
C { &' & boyl them with halfe a dozen y 


4 *\! pippins,and ſo draw them thorow a] 

[ave ſtraincr : then take ſo much Sugar 
FW as the pulp doth wey , and boyle ic a 
os as youdoe Marmelade of Quinces,'tþs 
So and then þboxe it vp. | ved 
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Xi confufedly nc] 24 then diflolue WY 
GP: ſome Sugar in Roſewarer , and be þ*\ 
LOS 1g boiled a little, put ſome Saffron ff) 
&; therein, if you worke vpon Mari- Y=4 
SI golds ; or clſe you ny leaue out his 
BASE your Saffron : boyle it onthe fire (| 
þ =2 vntoa ſufficient height. You muſt FS 
WAY alfo mixe therewith the pap of a fAY 
% " oaſted apple, being firſt well-dryed 
Se in 2 diſh ouer a Chafing-diſh of v& 
Xt coals ; then poure 1t vpon A tren- 
= 4 cher , being firſt ' ſprinkled ouerf 
| /@) with Roſewater, and with a knife; 
CLF worke the paſte together, - Then \ 
© 1 breake ſome Sugar-candy ſmall, but iS 
Wl not to-powder ,' and with gumme I 
BY dragagant : faſten it heere and 8 
To h o_ : 
FJ) there to m1ke it ſeeme as if irwere y 
UT rech. candied : cut the paſte into \ 
t-$ peeces of whatfaſhionyoulift; with © 
(AR a knife firſt wet in Roſewarer- Tn | 
wa liquerice paſte you muſt Icauc out 5 
A the pap -of the pippin, and then | 
WH work vour paſte into-dry routes Re-K 
"at to. ſearce the LiquericeLS 
 thorow a fie Searce, Theſe roules] Dc | 
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BS Ak ten Lemmons or Orengesl Ug - 
& boyl them with halfe a dozen $j 

7 | pippins,and ſo draw them thorow af 
ſtrainer : then take ſo much Sugark& 7 

KY; 2 as the pulp doth wey , and boyle i it WW 

YA as youdoe Marmelade of Quinces, I, 

- and then box it vp. 


> your Nutmegs in ſeepe in 
common Lee, made with ors. 
28 N ginaric aſhes,2 4.houres; take them N 
2 out and boyle them in fayre waterſE 
[za till they be render , and fo take out} 
th. the Lee : then dry them, and makeY 
Ya fi irup of double refined Sugar,and\g 
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WaAT of a m41ws Criſt: : place this :firup 
EF} 1n2 gentle BaJjneo, or ſome (mal 
ig heate , putting your Nutmegs into} 
Yo the firup. Note,that you muſtskim 
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| f the ſugar,as it caſteth anie 6kumme, 
2 before you put in yeur Nutmegs ; i 
+ ES} then,hauing Sugar. candy firſt brui-| 
i WON ſed-groflely, and ſearced thorough 'f, 
\; / 4 colanders of. ſeuera!l bigneſle, take 
ko the-ſmalleſt thereof, and-roule your 
XI Nutmiegs vp and downethereinei-{/X 
We, {FRE ther in-adiſh orypon cleane paper : FC 
it AN then Roue your Nutmegpes in alf 
XS} cupboard with a Chafingdifh of &yI/ 
| t-f coales, which muit be made hote of ,G? 
HS? poepote » before you 'ſet them. in: 
"Fey and when they arc dry enough, dip ® 
; os them againe in freſh firup, boyled 
WY co his Sejpht as before , andcoule” 
1633 themin the-groſlor Sugar-candy, &, 
My rhen ftoue them -againe, till.they he x 
: A L hard, and ſo the third-tume if you "= 
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Deg: that you muſt ſpend all the Sugar 
SS} which you duflolue at one time-with o 
BN cancying. of oge thing or other 
5 b5 | there-l 


Caſramee candying c uy 
Wtherein preſently, The ſtronger that 4, 
| , your. Lee is , the better ; and rhe 
AS Nutmeg,Ginger, &c. would lyei in j 
1/ ſteep inthe lee, 10.07 12.dayes,and 07 
3. after inthe ſirup of Sugar in a Roue - 'L 
751 Or: cupboard, with a chatingdiſh 7 
72! 2nd coales, one whole wecke, and[) 
AS then you may candie them ſuddeh- on 
NG denly,as before. Flowers and fruits\\ 
BY ,ars done preſently,without any ſuch NV ve 
(6 - ſteeping or ſtouing'as before : on- 
Tix A they mult be put into.the ſtouchoel 
$ after. they are coatcd, with your: 45 Ay 
[2 powdered Sugar-candie. And choſe © 
h FF » lowers of fruits,as they are ſadden.- vo ; 
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&l: ly done, ſo they will not laſt aboue lb 
767 K two or three dayes faire, and there-[S 


Y- Nfore onely to be prepared for ſome 2 
ſerBanquer, 
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+; & Lge moulds ; in. faire water 287 N- 
CY; three vr -foure .houres: befors E =} 
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_ IR. yp together, but not to anie preat; 07 
| K@> moulds: let your moulds ſtand one KF} 
(EARS ' houre, and then gently part or 0-' A 


iffenefle ; then poure it into your SE 


FN pen the moulds, and take out thar oh 
a which you haue caſt, You may alſo of 

A worke the paſte antenumer? , 12.1 3-a4 
WH into theſe moulds , firit printing or 8W2 
5) preſcing gently a little of the paſte ke 
£2) { 1nto the one halfe, and after with a'W= 
Sx knife taking away the ſuperfln-F$ 
Jo | OUS edges, and ſo likewiſe of the ke 
FAN, other halfe : then preſſe both ſlides y# 
Ry of the monld together,twoorthree; 
br 5 times, and after take away the creſt! 
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21 SEE HDD TY 
EE anie of theſe mixrures or paſtes 1 Mu 
(SY Alabaſter moulds, molded trom thee 
yd © wh 


Ly ) {1 a wcoden platter halfe full of* 
ſand, then prefle downe a Lem- UE 
Fi WMONn -Peare, &c. therein to the juſt {63 
te Mhalſe thereof : then tc mper tome - 
$+ burnt Alabaſter with f:ire warer, ini#$ $i 
S BOY 7a ſtone or copper diſh, of the big FR 
, neſſe of a great filuer boule, & caſt S899 
this pap into your ſand ; and fromwgh 
S thence clap- it vpon the Lemmon, |&x 
YPeare,&c. preſſing the pap cloſe vn- 
'to it. Then after a while take out \ 4 
this halte part with the Lemmon i inſt 
7 it,and pare iteuen in the inſides, as: 
neere as you can, to make it reſem- {S# 
TY ble the juſthalſe of your Lemmon, 
of. then make 2.or-z litele holes inthe s/ 
© half (vit-inthe edges therof laying |S 
7 itonncin the ſand againe , andſoh 
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Fo caſt another halfe vnto. 1t , then} 
© cur off a peece of the top of bothſ@ 
your partie moulds, & caſt thereto & 
another cap in like .manner as you pys 
did before, Keepe theſe three parts Þ bet 
KS © bound together with tape, nll you! Wes 
©XE hae cauſe to vie them ; and bes 58 
| fore you caſt , lay them alwayes in by 
8 water, and dry vp the water againe | * 
C04; before you poure fn the Sugar. a 
$ Colour your Lemmon with a lit: x 
| tle Satiron feeped 1 in Roſewater :. $7] 
© Vie your. Sugar in this manner: = 
20 Boile refined or rather double re-3& = 
* fincd Sugar and Roſewater to his | FS 
ANY, full height , viz, till by powring py jj 
© ' ſome out of a ſpoone, it will run at > 
NJ; 


\the laſt as fne ag a. haire : then ta-! 


king off: he e cappe: of yqur: moy|d , ws 


I pow'c tae ſame therein, filling vp RW 


2) the.moutdaboue the hole, and pre- Ny 
Jp S: ſeyly clap on the cappe, andprefle Yu 
T2: it downe ypon, the Sugar ; then —_ 

ea Weng: it vp and;downe./1n yo : tr, 
9 Lhande'; turning it :raund. » 2nd (Gl ) 
| BAYA iba the neacher - part ſome-Tg 

bG6s times Ie 
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Ali times to bee the vpper part in theYp 
© ' turning,ande conwerſo, Thisis the'E 
ip; manner of yſing an Orenge, Lem-. 

xv ' mon, or other round mould : bur if ;S 
{2 it be long, as a pigs foot will be, be- with 
XF ing molded, ther roule it, and turn 
TY it vp and down long-waies in the 


FN aire. * 
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Nl 45. How to keep:he dry pulp of cherries, Dq | 
[<1 prunes,damſons,& call the yer: TO 


4 | | ZN 
® > vs may t3ke of thoſe kinde of Wy; | 
5 cherries that are ſharp in taſte|, ©J 
i! ( Quarert the comnion black & red 5g 
©} cherrie will not alſo ſcrue, hauing) *Y 
FRY in the end of the decoction a little FAN 
I, oyle of Vitrioll or Sulphur,or ſome yp 
1 yetjuice of ſore grapes, or juice of, oO. 
bb lemmons mixed therewith, to giue(FI( 
© 2 ſufficient tar:nefſe) : pull off their ag 
FN ſtalks, and boil them by themſelues, pA 4 
MI withour the addxtion of any liquout Ny; 
TS in a_caldron or pipkin ; and when\& 


m1 Þ , br 4 ; | , 3-H 
[x] i they begi:x once to boile in their * 


is 
kd 


——_ 


- J Fj wn XY — "> —_——_—_ F] - 7 
X — F' ( © '$" "IC =y. '- "Wa \ —— 


| tA ft 


ets LW. If vo IGEESS | SL EIN Zf- 
( | EY > A[* CAR QZ 
k W- -- JE SIN > bs £ Ct LEN 


_ "The Arto reſerumg, 
Wlowne juice, lt OM at the ir 
"M6 bottom with a ſpattle, leſt they burn We | 
| þ& othe pann's bottom. They taue} AL ſy 

Fe tbo Jed ſufficiently, when they he} V2 
D 5Calt off all their skins, and that thc DA { 
Gi pulp and ſubſtance of the cherries 
> Fs growne to. a thicke pap : then F Fu 
A take it from the fire,and [ah it coole:i 0 
Ns then diuide the ſtones and $kins,byN NN F 
zpaſling the ay onely thorow the) Yr 
| Tr: £4 bottormne of a Strainer reuerſed, as} S! | 
l < "Hb vie incaſ141fſtule ; then take; Ei 
& this pulpe, and ſpread it thin vpon FM 
glazed ſtones or diſhes , and fo let} $2 : 
+ dry in the Sunne, orecl(e in an O-P Va 2 
-uen,pieſemily ater you have drawn; 7 
ax your bread :then looſe it fromthe 'F Mc 
To fone or diſh, and keepe it to pro-; > 
N uoke the appetite, and to coole rhe} 
ſtomacke, mm Feuers and all otherip 
Me, {hore diſeaſes. Proue the ſame in all © iE] 
2 manner of fruite. Lf you feare adu-F3e# 
A ſion in this worke, you may finiſh] Me 


$2 it in hote Balneo, 
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Coerries in the Sunne, 


£2: Þ Fit be a ſmall fruite,you muſt diy þ& 
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o F pewter dithes,or iron or brafle pans 
(Vj 


R be) earning them as you ſhall ſee caule MY; 
DS Bur if the plum be of aniclargenes, '& 
EA 4. | F=S 

x} lit each plum on the one fide,from | XI 

I the top to the bottome , and then FF 
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VF if they he of the biggeſt fort, then KY 


© give eyther pluma flitoneach fide; 


MB andif che Sunne doe nor thine fuk: (YA 


| f< ficiently during the praQtice, then 


"| [@ broad inthe hote Sunne.in tone or pg? 
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AE * them whole , by laying them a- [941 
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lay them abroad in the Sunne : bur 
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Sw ſome tone or metalline diſhes, or 
A Jvpon a high Frame conered with 
| coorſe canuas, now and then tur on 

EB ning them: and ſo they will keep all [5 
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483.T0 make green ginger vp0n frrup, Jo; 
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SN [ laying them to dry m the SLunne 1 in Is 4 
The 
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[ey] PR Ginger one pound : pare 1t wh [ 
1=F.- C- 


clean : ſteepit in red wine and: NY 
FR vinegar equally mixed: Jet it ſtand, ES, 
Ws I ſo xij.daies ina cloſe ww and c ) Td 
BYHucry day once ot twice ſtir it vp and Y; 
4 ae Hr take of wine ons oa]- Sj | 
> on Jon, and of vinegara poctle: ſeerhe FAY 
7 Q all together to the conſumption of aF N 
FS moity or half: then take a portle off Fl 
EY/M clean clarified honey, or more, and BY 
| thereunto, and let them boylef AN 
= well together : then take halfe an SS 
AV ounce of ſaffron finely beaten, and 7 


put it therto, with ſome ſugar if you WW ke 
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© 49.T0 make ſucket of green Walnuts, 
G Ake Walnuts when they are no hg 
N | e's than the largeſt hae | 
TG nut : pare away the vppermoſt '® 
7? green, La not too deep : then ſeerh { 
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£2. water be ſodden away : then take FR 5 
XI much more of freſh water 3 and 
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| fs JF |  Damſons, 


3 » Jang ripe Damſoens: put them {} 
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DS US into ſcalding water : let: them 

3)| BY fland awhile: then boile them oucr. es | 
7 ; the fire till they break : then ſtraine 3 
| ' out the water thorow a colander. 

X 4; and let them ſtand therein to coole: 
(3 | then ſtrain the Damſons thorough Wo 
4 the colander taking away rhe ones 
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themain a pottle of water, till the QA 
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jr Wand skinnes : then ſet the pul> ouer| ſs - 


F/ the fire againe, and put thereto a! 7 ( 


&2ood quantity of red wine,and boil; 
OT, them well to a Riffeneſle, ever ftix j 
i554 5 ring them vp and down ; and when? 
oY: put ina conuentent proportion. of 

Sf ugar :fticre all well rogether, andy v 


Xl chey bee almoſt ſufficiently boyled,: © | 


Ks after put it in your gally-pots, Þ 
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7h, {5 I.To make conferue f. Straw- berries (2 


CEE 213 , ſeethe them in water, and 7 = 
then caſt avay the water, and #7 
CN trane them : then boile them in? > 
2 =white wine, and work 3s before in'F 
ip Tm damſons; or clic ſtrain them becingJÞ 
"Yes pe :then boiſe them in wine and \ iy 
Df ugar ill they be ttifte, 
©) e2:;Cnſerue of S—_ 0 Dimſons 
z te) made anotier way. 20 
8 * W, 
Ne YT mus of damſons: prick 
Yate FP, and put them into a pot, hi iGo 
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SEPA putting thereto a pint of Rofe-wa- SA 
WS iter or wine,and couer your pot : let {<1 
7, {chem bole well : then incor; [ 
S& themby ſtirring zand,when they be xa 

S> tender, let them coole, and ſtraine hes 
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WS chem with the liquor alſo:thenrake | 


je the pulp, and ſetit ouer the fire,and 
FR pur thereto a ſufficient quantity of, 
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oo j ſugar, and boilthemto their keight &y 
3 TS: or conſiſtency and putit vp in gally 
1 xi pots or jarre-glaſſes, 
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© any root or flowers. 


oak "7 Ae 2 quarter of 2 pound of % 
MO > the beſt refined ſugar, or ſugar- 8 
Fcandy, which you can get : pow-.1 
@ der it: put thereto two ſpoonfalls. & 
Rat of Roſe-water : dip therein your 


Nutmegs, Ginger, roots, 8c, be- # | 

ma ing frft ſodden in faire water till | ſy 
' (they bee ſoft and tender : the oft-Þ 
AMQ.ner you dip them in your firup,' E ; 
ix the thicker the candic will 'bre, 
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Sy but it will bee the longer in candy-MNl 
7 ng : your ſirup muſt be of ſuch Ritf. wo 
Eines,asthata drop thereof,being let ih 
SY fall ypon a pewter-diſh, may con- RN 
a= geale and harden being cold. Youſ=M 
Exmuſt make your firup in a chafing IS 
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WL bottomed baſon of fine cleanef Y/ 
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Fcords ouer a baſon or earthen pan | 
Awith hotecoales. >< i 
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| up to putaſhes in, and hot coales vp-RFA 
(24 Fon them, F< 
12h You muſt have a clean latton ba«Fi NG | 


I 2 on to melt your ſugar in,ora faire £7 : 
/ brafen Skillet, | A 
NT; y You muſt alſo haue a fine braſen Ny /# 
Ye Ladle, to let run the ſugar vpon the on 
(i mY $. far | 
You muſt alſo haue a braſen| 7 * 
Uilice, to ſcrape away the ſugar fromſþ g. | 


"ob hanging baſon if neede te 
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Hauing all theſe neceſfarie vel. buy 
WM... and inſtruments, worke as fol-| of 
Wore. | nd 
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2% Rrardeſ ſugar, and then you needefſs AY, 4 
$17not to clarific it, but beate it only 64 

EY into fine powder, that it may dif-| 
e's Iſolue the ſooner. 
NH But firſt make all your ſceds ve«f 
7 ity cleane , and dry them inyou > VE 
i Sei baſon. 
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; © Tk, for cuery twapeynd of ſu-, bl | 
Y + ni Jr,.A quarter ofa poundnf Annis-|'S IÞ 
(0 (eeds,or Corjanderiſceds,and your © | 
(8 'N comfits will bee great enough; ; and 4 
: if fouwill make them. greater, take ON 
F 34h halts a pound more of {ugar,or one 15 | 
jy : pound 5 and _- they will be? = 
i ap Cit IT | 
I - MAb ths rg of Annis. "Coke! \o | 
With two poutid of (i lugar, will make E | 
| YN fine (nallcombirs..,; :,.., | i 1 
I Ki, i You-may alio take a quarter and'® A 
& halle, of Annis-ſeeds, and three {© 
pound of Sugars or halfe a pound 
dof: Annis-ſceds,, and fours. —— -1 
x 4 fof Sugar.Do. the like in Cotiander=} 


I ERS OED = 


wa . . - PIR - eas 
Rr uns Ie <meta" <Minnd coountudud.. toda tc. rags vs He ent tb ous 
, end F 4 _— Op RE * < 
——_— 
: . FRDBET I. fa 17 

boa *, . 

0 vm 

. FR - 


I ſeeds. © 
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zenflice, vntill all be moiſt and © © 
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Fi t ſmoke or flame, and melt, ©); WW 
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Kt Moriſtic ſugar in the bottome, and} 
S\$ ir ſeethe mildely, vntill it will 
I {trs:me from the Ladle like Tur-þ oh 
7 pentine, with a long fireame, andſ$ NH 
FS inot drop: when it 1s come to his 2 
£5 decoction , let it ſeethe no more, Sf 


Zbut keep it ypon hot imbers, that irle & 
i ay run from the Ladle vpon theſk ks 
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gs be ſcething hot, or ſcething,it 1-21, 
$3432nd put ng of Sugar > to them :þ FAO 
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* Baſon. R 
Take as much water to your Su-WWmM 
7: as will diffolue the ſame, Fe | 
AS Neuer skim your ſugar, if it beef es | 
Aclean and fine. Mz 
ſ Put-no kind of ſtarch or Amylum mg 
{2g Mo your ſugar. | 
| Sceth not your Sugar too long; : [5 > 
0p for, that will make it black, yellow 
Tor tawnie. 
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JDAhen the ſugar is eng 1, 
" FI] Atche firſt coate pur on but one; EF? 
KOyÞalfc ſpoonefull with the ladle,and (07 
® Wa all tomouethe baſon, moue, ſtirre; = 
| kegand rubbe the ſecdes with thy left yh 
 WWhanda pretty while , for they will, Bt 
EZ $=2 take ſugar the better, and dric them D 
WAwell after cuery coate, (AN 
The ' Doethisat euery coat, not on-/\g# 
Sally in mouing the baſon , but alſo $ 
i1 1.3% Iwith the ſtirring of the cofits with bl 
I [eye lefe hand and drying the ſame : "&5) 
 WAlgthus dooing you ſhall make good {AN 
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0 WEpound of comfits. YL 


it RYBSugarin your ladle to caſt on, Bur 


ree houres you may make three.) 


i RSS Andas the comfits doe increaſe 
I ANN greatnes, ſo you may take more 
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be ofa light decoRionlaft, and of 5 
| ſpaigher decoRon firlt , and not #57 


# LEdfor plaine comfits, let your Sugar & 
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high or more from the ladle, and 4 
;the hotter you caſt in your ſugar, ſa\Jo 
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$33, uery time but one ſpoonefull, andblal 
ES, have a li ght hand with your baſon, [= 
2 caſting on but little ſugar. WP 
MM Aquarterofapound of Corian-(Rl. 
<a derſecds, and three pound of ſugar Nye 
Fo will make great, huge , and big{fON - 
f95 comfets.- (1 | 
1 Sce that you keeps your Sugar 4 
& alwaics in good temper in the ba. j> fy 
| pon, that ir burne not into lumpes Nl”; 
| 122 or gobbets : and if your ſugar bee 1-1 
at any time too high boyled , puthell 
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Gl linoke or Er 7 2 
'F Some commend a Ladle haſt ny 
ghath a hole in it to letthe ſugar cun FA 
M4 thorow of a height : but you may © 
"make your comfits in their perfe&f© 
Kf forme and ſhape,onely with a plain 
5, Ladle. 
LE ' When your comfits be made, ſer} 
| » your diſhes with your comfits ypon 
"3 2 \papers in them, before the heat of jÞ 
the fire, or in the hot Sunne, or inf 
je lan Ouen after the breadis drawne, 
* $by the ſpace of an houre' or two : 
"SWMand this will make them to be very\% 
| 2 x , (>; of 
4d Takea quarter of a pound of al 
Annis- 9% and two Found of i 
IJ _ , and this proportion wall X A 
K * make rhem very great: and cuen N | 
Fa like Quantity take of Carroway-[Fd27 
"A Dp ces, Fenne!l-ſced,and Coriander- bE, 
iced. 
Take of the fineſt Cinamon, ny 
| Wa and cut it into pretty ſinall ſickes} NS | 
'G "oy dry, and beware you wet it|| W/. 
Fhaot : : for, that deadeth the Cina-M WE 
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Frindes likewiſe, No J7 
Woik vpon Ginger, Cloues, and F: i 
| EN Almonds, as ypon other ſeeds. fy ; 
The ſmaller' that Annis ſeed BR 
Wo Icomkits be,the faiter,the harder,andj8Þ | 
ER in ll other. ded 
SON Take the powder of Cinamon,} 4d 
K0/twodrammes; cf fine Muske, dil- IG > | 
folued in a lictle water, one ſcru-WA 
FS ple: mingle theſe all-rogether -in\Jalll 
2 the hanging Baſon, and caſt chemPÞ 2 | 
Do” Sugar of a'pood decotion, Ni N 
eD Then, with thy left hand; mooueF}F 
Nitto and fio, and dryit well : doo pi 7, 
Dk often, vntill they bee as great] 
as Pappie-ſceds; and giue, in the[$F 
| We nd, three or foure coats of alighty AY 
OE 2 decotion, thatthey may be rounder} 
5X and plaine : and, with an high de-$ 
coftion , you? may make chemſ 
criſp- | 5, 
! - Youmuſthaue a coorſe ſearceP Nt 
0 | made for the -purpoſe with haire,fG | 
& Sg or with parchment un of holes:to oC | 
50 + + _ ; part'W | 
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| The Art of preſernme. 
part and divide the comfers into} £ 
SAF(cucrall ſorts. We 
| Ns To makepaſte for comfers.Takeh = 
F ifine grated breade foure ounces, AS 

Aline ele Cinamon powdred halfeſ® 
goat Banounce,of fine ginger powder one} Cl Ma 
> of Edramme, ſaffronpowder, a little ;'S 

WV Jhicc ſugar two ounces,and a fewe 
KSEboonfuls of borrage water , (eeth & 2 
Nl Mthe watcr and the ſugar rogether, oV/ 4 
and put to the Saffron, then firſt} le 
yl mingle the crummes of bread,and|=& 
(the ſpices welltogether, dric them, js Be if 
{put E liquor ſcalding hote, vpon REA | 

Crhe ſtuffe, and beeing hote, labour 9 

Wir wich thy hand, and make balles Wd Ga if 
or other formes thereof, dry them i [4 
N and couerthem as comfers. | 

& Coriander ſeeds two ounces, ſu- Y | 
F BS) gar one pound and a halfe, makethſs B 

"wy faire comfety, 

% Annis ſcedes three ounces, Sugarſy i 
ea pound, of annis ſeedes twoſp fl ; 
CRE ouch ounces, will makes $] 
 {Saire comfits. ri 
| H; * | Euerie dran 'of fine Cinamon,l$ 
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laters canayme, &t, 
I * take at = leaſt a pound. of.ſu- MX 
]) gat for biskets,and likewiſcof lugarſY A 
FAN or ginger powder. 
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ZR Halfe an ounce of profle Ci ne f 
a mon will make almoſt three dramsh 


xt of fine powder ſerced , after it is} 
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| [9 well beaten, | 'r 


() Sugar powderone ounce wil take 4Q 


* make your biskets faire, 
Bl Carrowayes will bee faire at x2, + 


6 coates. x * » 
I Put into the ſugar 4 little Amy "RO 


leaſt Coates, and that will makej 

x them exceeding criſpe: andif you 3 
BIS put too much ein: or ſtarch} IJ 
© to the comfits which you would AV 
Ui have Fave 2 it will makcthem Hark vo BL 
t: 4 and ſmooth. oY. 

My In any other confe&ion of pa-he 


ſted ſugar mixed with gum Dra- : S 
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© Da of it, for it will any rs the 4 OI 
T1 worke clammie. = 
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or fourc ounces of brazel\ with It 
IF ele water: rake of this Fed. water 4) 
® ſpoonfuls; of ſugar, one ourice and (7 
8] boil it to his decoQion'; then, piue 

f 6 coats, 4 nd, i tt wil be : 'of a goad wa 
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a & colour ; or elle'y ay. turne. ſo 8 


$] muck. y A 
[© turnſole,doing As befs; reg © WAS 
[-g To; make green kn OP freethe! \ 

ſyga twith themice of beers." 5 
o make therh Yo, ſeeth faf-l 
fon weblog, 

We In making o ofafirs, alwa es /77 
o A vhcn v6 fo ſeethe, wel \Y 
Pura your .\ugar- powder, ahd er © 
1t Jecthe a little, varill;it bee cleane Ra 
-\ d$iffalued and boiled ts his perfect [ES 

decoRion.and that the w hitenes of, AF A 
\ 9 the colour be cleau Korn: -andifyou\ \& 
=, ler.tyettle; you ſhallſec the Sugary on 
| MF amewhat clere,. 
. For bickets.take two ſpoonfuls of 
A 1} BIG of ſugar,ſearced in a coorle Al 
KY; pF fearce, one dram; and of- Sugar- LA 
powder to.bee-molt and caft, one| 
* you This dqne, will taake the 7 
bisket of 
=, == 2 => -— M' IVF, 
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XII; biskets ſomewhat faire, and ſomes Hae 
T3) what greater than Poppy-ſeeds.. - Fl. 
FIN Aliter. Take ſugar-powder,fourefOl 1 
F H drams ; ſugar to caſt, foure ounces 1 | | 
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(1 | with liquor ſufficient : lay go 1d; ori 
xt filuer on your comfits , al 
S+ EFuery dram of ſug at-powder wil JF: 
FY take an ounce of ſugar to*bae caſt OW 
L124, 8 drams make one ounce” Tothn Þ 's # 
SS) much powderfor biskets\take halfe __ : 
If 2 pound of ſugar to caft thereon. NO 
'© Coriander-ſecds, a quarter of a G02 
FAY pount;; ſugar, 3 pound; Corian-ff3l: 
VP detaſecds, half 2 pound'; ſavar, 3 $ "4} 
Its drams, will make faire comfirs; * kl: 
| For biskets, Anais-ſeeds, half ale” 
w=& pound; Fennell-ſeeds, a quarter of FRY 
oar,two pound ſuf- qv FL 
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© - 1k or eight of the: laft coafs.,ol 8 
[{ put in'two ſpoonfuls of fugar very Te 


- 


hot, to make them criſp, '*' +; © 
To one pound of ſupat,Yakb$ 
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Ty 5 5.70 make 4 cullis 45 white as ſmow, 
Q Tr inthe nature of zelly, '@ 
Ale 2 cocke, ſcalde, waſh and 32. 
A 'drawe him cleane, ſeeth it in Sb 
Go i-2 white wine or reniſh wine: Scum it = 
x © cleane,.clarifie the broth after it is | \ 
ſtrained; then take apint of thicke \ 
f | & ſweet cream, ſtrainerthat to your £2, 
E clarified broth,and your broth will x 
become exceeding faire and white: * OY 
W thengeake powdred ginger, fine 
"NF white ſuvar & Roſewater, ſeerhung Vi 
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-1 ' when you ſeaſon it, to of 
| © make it take the colour the better, Bl 


| E [| T 56, Tomake wafers, 
LT a pintof flower,putinto it. I. 
W- 4 alittle creame with twoyolkes V * (/ 
ok s 2nd alittle Roſewater, with Way. 
a larle arced Cinamon & ſugar,\# "A 
UE worke them all together, and bake Oh) 
-x the paſte vpon hot Irons. 1 
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che as fine as you can with faire 

(water , twoor three houres, then JPY 

ſtrain them through a linnen cloth, FI 

XN boile them with Roſewater, whole 

Y# mace and annis ſeeds,till the ſub-\&o 
Li 'Rance be thicke : ſpread it vpon a v8. 
4} faire cloth,dreining the whey from No 

7Flic, after let it hang' in the ſame 
þ cloth ſome few houres, then ſtrain \F8, 
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I ray your almonds, and beat] &, 
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WORD Ake Roſewater, gumme Dra- Þ " 
11 gagant diſlolued , or Inglafle | FF | 


{diſſolued , and ſome Cinamonff 
SaQproficely beaten, ſceth them all to- ſn 
F=4 gether, then take a pound of- 1.13 C 
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Mn with 8 little faixe water , dries] 
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S L | 


gap” v, F 
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— of prefirong, wall 

«al your watcr aforeſaid into the Al- JJ | 
SY} monds, feethe them together and | CZ 
% 0} ſir them continually, then take {FF 


t- vs Y, them from the fire, when all.is boi- = 
- ledto 2 ſufficient heighe, 
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7 put 1n ſome diflol- 
gp it till It bee! 4 


FT of cked Almondes, beat chem © 
Ff and put them in a diſh with your! W; 
Creame, ſroſoning them with ſu. 


i Al! gar, and mer ſlice it and diſh it, = j 
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GCrape or waſh. your Parſneps p- 1 
cleane, flice them thinne , dry} 

F them vpon Canuas or networke ( 
frames, | beazthemto powder,miz- t- 
ing one third” thereof with two | Ix 
* thirds WW 
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26 your. paſte into coates and you 
Fall finde. them very [weete and| Q 
delicate. 
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eng, 


I Ouer a Roſe that is freſh, and | | & 
in the bud, and pathered | in + x x 
fave daie abes the dewe is afcen- 


6 A ded, with the whites of egges. well ; 8 


V3 beaten,and preſently ſtrew thereon © 
O) the fine pens der of ſearced Sugar, & 
[ pd putthem vp. in Jutedpots,ſct-: Cl 

'ting the pots ina cool place in ſand = 
A or prauell: witha fillip at any! time 'd A | 
\G; p0umay ſhake off this lacloſure, ] KY 
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Althat yeare, and when the grapes are > 

FJripe,cut off the Ralke vnder the baſ-f 
FAket ( for by this time it hath taken 
WF roote)keepe the basker ina warme 
t of lace,and the grapes will continue 
A fred: and faire along time vpen theF 

W vine, | . {© 


Y. 6 3 How to dric Roſe-leautr,or any 0-2 
DM cher (ngle flow re without wriekfid| | 
p F 4 JF you would performe the ſame A 
i | LL welinroſc leaues,you mult in roſe JH 
 Lſtime make choiſe of ſuch roſes as © | 
BFarc neither in the bud, nor full Bj 
= blowne (for theſe haue the ſmoo-We 
p FAY cheſt leaucs ofall other ) which you 28 
WA muſt eſpecially cull and chuſe from YLV3 
"3S [the reft : then take right Callis ſad, 'b 
FAlwaſh itin ſome change of waters, 
Sand drie it throughly well,cither infoll 
4 x an ouen,orin the ſunnezand hauing j 
CE hallgw,ſquare or long boxes of 4.5} 
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>] | beſt Malaſſoes you can get: Spaniſh 
Tg; <vte,ifyoucan getit, is thought 1 
| As better than Malafſocs ; then put lg 
KV this into another veſſel! ; and after] Wl 
Th {three or foure daies (the more the pls 
104 better) when the liquor ha th fined 
Fj it ſelfe,you may-vſe the ſame: tomef$) 
adde Dates and Raiſins of the Sun FAY 
to this receipt ;thoſe grouds which 
remaine you may rediſti!l, & make yas 
more Aqua compolita of them,and! Mi; 
= of that Aqua compolita you maie? 


make more Vique- bath, 


dil 


, > 5 ——c - 
"*, S0erers 1 Dijiillerion, 
 T0:(namonwirer, 
C3: tony 27 4 "FI 
Fx JAving'a Copper bodie or \ 
A 4Braffe pot that will hold xij, 5 
EF gallons , you may welt make ij .or 5 
4 > TIL# ' ' ; I, : £5 Im 
"FED 1315. gallons of cinamon water at 23 
6 WAY Once. Put into your body ana (o 
5 \- 4 night vj. gallons of conduit watcr, %x/ 
'M . 


yg and! two gallons of Spirit of wine, . 
DX or;to ſauc charge, tvo gallons of ' 
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by 
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iN 


'G | Spirit drawne from Wine lees, Ale, #= 


FAS or lowe Wine, fix pound of the /N 
Vs i beſt and largeſt Cinamon you can VF 


%Þ@ 
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S284 get, orclle <i2ht pound of the ſe« 
0d cond ſort well bruitcd, but nor bea- 4 

I [=\ ten into powder: lute your Lym- 5 

| WAY beck, and begin with-a good fire of 5 

i UE ood and coales,ti| the veſlcl begin ? 

q ©) to diſti]] ; then mederare your fire, 

WY lo as your pype may drop apace, 

= and runne trickling into the Recei- = 
FX vcr, but blow not at anie cime It H 

\S helpeth much heerein to keepe the? 

S Mwaterin the Bucket not too hote,' {&y |. 
Ne by oficn change thereof: it muſt 7 xl | 
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.neuer be ſo hote,but that you may JU 2? 
63 ' well endure your finger therein, =, J 
{ Then dwide into quart glaſſes O08 
3% 1 the Spirit which firſt aſcendetb , &. if 
As 5 and whercin you finde eyther nop 
ve taſte, or veric ſmall taſte of thelfi 
[Pe Fe Cinamon, then may you boldlyſt OY 5 
5, after the Spirit once beginneth to on | 4 
WW come ſtrong of the Ci in2men draw WY 
4, vntll you haue gotten at the leaſth 
+ a gallon in the Receiver , and} S 
then diuide often by halfe pintes! 
and quarters of pintes, [eſt youll ON 
ZZ drawe too long: which you ſhall 
CS] |knowe by the faint taſte and; If : 
«| milkie colour , which d:ſtilleth, x 
s to the end : this you mult now $=1\ 
Jjand : then taſte in a ſpoone, Now FAN 
when you haue drawne ſo much © 1 
} [as you finde good , you may adde,C 
${ thercunto ſo much of your Spirit] Si 
that came beforc your Cinamon 
f Y 
4s water, as the ſame will well beare,' 7 
S which you muſt finde by your taſte, AF 
2) Bur if your Spirit and your Cina-\& 
$ mon be both good, you ma1 ay of the} 
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Wo Þ forefid proportion will make "ph 
$1:wogallons, ortwo gallons 2nd a* 
© N Heer of good Cinamon waicr, 

eere note,that it is not amuſſe to * 
I bſerue which glaſle. was fiſt fi. 
FE led with the ffirit that aſcended, * 


” / 


-t 
4 3 and ſo of the ſecond d, third ard. ; DB 4 
Tx. } fourth and when you mixe begin A fy 


1-4 Tg p withthe laſt glaſſe #t, and fo with \; 
the: next, becauſe ihoſe hauc S | 
[ Ni; mo7e taſte of the Cinamon than 7! 
'T C that which came fiſt , and here- Tf 
© ' fore more fit to bee mixed vath Fr 
your Cinamon water. And if you KW | 
t-1 meane to-make bur$, or © is PHnes Ry E 
5 at once, then begin but with the \'% 
| balfe of this proportion. Alio that _ 
FN ſpirit which remaine:h vnmiced 4 FI 
D dothſerue to make Cinamon wa-\ 
\& \ ter the ſecond time This: way I 24 
| FSA haue oftenproned,and found moſt {\7 
" &Þ excellent : rake heede thar your® 
E P -- | Limbecke bee cleane, and haue no'ss 
OS: Manner of ſent in it, bur of winc or 5 
| os Cinamon , and fo likewiſe of. rhe: 
| BY 


es , funnelles, and pots which. T. 
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you ſhall vſe about this worke, 


{t RJ 11.ficwt9 at. 7 FIfop , Tyme, Lauen- FA 
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; acer Roſemary, cs efiy anewe and "3 
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$) | excel: ent MAMBEY, . 
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LY ping ali pccmnn 
RN Lliz.or 14. gallons with a 'Lim-4 PN. 
becketoir, or clic a cop PPer bodie xp 


2. with a ſerpentine of 20, or 2.4, gal Li) YY 
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k Tons, anda copper. head, beeing PZ 


3 \uchaveflelias 1s commonly vied 
Ay inthe drawing of Aqua vite , fill gTY 
two parts thereof with f:1re wa- TY} 
7 ter, and one. other third parte , £2, : 
Di with ſuch hearbes as you wontd x 
5 diſtill, the heirbes beeing enher'Y 
7* moiſt or drie,it skiNeth not Oreat- 
34 ly whether : let the hearbes mace- 
., rare all mght, andin the morning 
: begin your fi e, then dil as bee 
=: foie in Cinamon water , beeing % 
i carcfullro-giue change of waters 2% 
# to your colour alwaies as it nee-' $ ; 
'deth : drawe no longer then: you. "ic ©) 
þfecle a ftropg and-{enfible taſte w ys! : 
Fn t] nF 
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EXE the hearb which you diſtil}, alwaies 

I dividing the Rronger from the 
AS weaker, and by this meanes you 
LF ſhall purchaſe a water farre excel- |, 
Se ling anic that is drawne by a com- 
$1 mon pewter Still : you may allo ga- 
B53 therthe oyle of cach hearbe, which 
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\ 1 2.Hw to make the ſalt 
-J of Hearbes, 

Me! Vrne whole bundels of dryed 
Mi OS ud? - 
Tho Roſemarie, Sage, Ifop, &c. in a *#* 
| AI cleane Ouen, and when you haue #7 
5 4 eathered pood ſtore of the aſhes & 
+ L&3.) of the hearbe , infuſe warme water ,,© 
b: ES/8 vpon them, making a ſtrong and Fx 
| $8 ſharp Lee of th h —5 
| F3* arp Lee of thole aſhes, then eua- #3 
| WAY porate :har Lee, and the reſidence Tx, 
f EOF or ſetling which you finde in the KY] 

F | 3 { bottom therof,is the ſale which you 
BSA ſeckefor. Some vic to hijer this Lee 
EL : A : m 
$ '<- RR dive: {c 
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"diverſe rimes before cuaporation,, | Dll 
thar their ſaltmay be the clearer & {£-1 
if 


more tranſparant, This falt,accor- ON ; 
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ding to the nature of the hearbe, 


hath great cffcQs in phyfick, - ling. 3 


13. Spirit of Honey. {5 F 
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L PY: one part of Honey tov _ Fr = 
of water;. when the v.ater boy - 

leth, diſſolue- your Honey-therean, 24 

-ckimme it, and hauing ſodden an ZI 

% houre or two, put itinto-a wodden © YI 

5 | veſlell, and when it is. but bloud-' 9), 

Ix warme , ſet,it on wo. ke with yeaſt 5} A 


A aſter the vſuall. manner of Beere " 
WJ 
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SI aad A le: tunne t,and when it hath: FN 
lyen ſome time,it wil yeeld his Spi- A; 

© | cit by diſtiBation , as Wine, Becre 18 
Fl land Ale will doc. Fl | 


A 14. To diftll Roſe-water at Mechael-! | 
0 h 
mas, and 10 baue 4 g00d yeeld as at WH 

* any 0rber zime of the yeare, : 
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N the pulling of your Roſes , firſt ! W></l , 
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(=: d;uide all rhe blaſted Jeaues, then 2 ay 
| © 


| A take the other freſh leaues, and 
, E, late them abroad vpon your table Ag 
or windowes with' ſome cleane 
# linnenvnder them, letthem lie 3. Tx 
45 4 foure honres, or if they bee "FL 
(NY  dewy, vntill the dew be tully vani-'F 
Wy} fred : : put theſe Roſe leaues in great \rz 
t# | tone ottcs, hauing natrowe\ 
*Y3F. mouthes, and well leaded within, {x | 
| (= (ſuch as the Goldfiners call their * 
NJ : hookers-, and ſerue toreceiue their A 
Ko Aqua fortis, beethe beſt of all o-\\ 
LS)! thers that I know ) and when they '\,C2| 
186 are well filled, ſtop cheir mouthes Yx\)j 
( with- good corkes , eyther cone. FS 
F-4 red all oucr with waxe or molten 
TA brimſtone, and then ſet your por 
3 } in ſome coole place, and they will 
Ko kcepe a longtime good, and you x 
7-4 may diſti]l themat your beit Jea-p 
o ſure. This waie you may ditt: In, FA 
Roſewater good cheape , if you 
' KY py fiore of Roſes, when you finde 
4% :plutte of them in the mo | [x Sr 
W-.- 
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 whercb they are ſold for 7, pence pv 
th * ck che buſhel]: vonthich IS 
7, cngrofſe:the lower. And ſome(V by 
hold opiion, that if in the midſt'r 
67 a of theſe leaues you put ſome bro- EF] 
 kenleauen, and afterfill vppethe Fa 
pot with Roſe leaues to'thetoppe, [ZD | 
thatſo inyour diſtillation of hen 
you thal haue a perfe& Roſe rine-e 
IS gar without the addition of ne 
AJ5 common vinegar. I haue knowne$, ; 
$5  Roſeleaues kept well in Rondlers|e> 
©: that havie beene firſt well ſeaſoned = FH 
2 with ſom hot liquor & Roſeleaucg,' 7 
I boiled together, andthe ſame pit-'[8 <=&| 
7 i ched oner on the outfide, ſ@ asno UN 
ON ayre might penetrate or pearce they 


& yeſllell. 
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Sear the leaues - and fir aa 8 
fill the iuice being expreſſed, 
and after diftill the leaues , and ſoy AS 
gyou ſhall diſpatch more with or 18 
= _ thanothersdoewith three or} 44 
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A foure Stils. Andthis water is eueryP 

N way as. medicinable as the other, 
V2 fering in all frups,decoftions, &c. 

x ſufficicntly, bur not altogether ſo ps 
R pleaking ia ſmell, I 
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Aligar, that my bee ber cleer and 


far 
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2/2 =] Knowe, it is an viuall manner, Wy 

- 

- = among the Nouices of our time, 

; to puta quart ortwo of good vine-! = | 
020), 


Fj ' gar. into an ocdinary leaden Still, $, 


” v__-+ A. 7 
ME: 


Thins) {and fo to diſtill ir as they doe all Xi 
| KAY pther waters. Butrhis way [ vtterly p/ 

Wl  difhke, both for that heeris no ſe- 

W-þ Vf Pparation made at all, and alſo be- 


' cauſe ] fcare, that the vinegar doth 
7: carry an il] touch with it, cither 


EA] 


, FN from the leaden bottom, or hogs... 


| 286 I; head, or both. And therefore I; = 
| Ba] could with rather, that the ſame 
i 3% IAY, were diſtilled in a large bodic of 9 A 
Rig! lafle with a head or receiuer, the 
lame "us Pet in ſandor aſhes. 
Note, a 
be- SN, 20, ns "L; ; 
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y” 8 Note,thatthe beſt part of the vine- jg 1 

\ gar,is the middle part that ariſcth: | 

Z for,the firſt is faint & phlegmarick; 5 
i & andthe laſt will rafte of aduftion, 

2 becauſe it growerth heauic roward 5 
2the later end, and muſt be yrged vp $827 
with a great fire: and therefore you © 

= muft now and then taſte of that i 
Wwhich cometh both in the begin-; 
JS ning, & towards the later end, that' 

» you may receiue the beſt by ir (elf. 
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17. How 18 draw the true ſpire of R Ro: > —1 
__—_ ſo of «ll other berbs and flow«" 


Acerate the Roſe in bis owne ih) © 
juice, adding thereto, beeing\Þ 40 
| [ecmpernely warme, a conuenient 1 6 
eo proportion either of yeaſt or: fer-| VE | 
= ment: leaue them a few daies in fer-#& 
R mentation, till they haue gotten a 'Vg 
2 firong & heady {mel}, beginning to 
\F incline coward vinegar: then FF d 
them in balneo in olafle bodies lus 


| ee ' tedtotheir helmes (happely a lim-/ SN, 
beck 
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F MN Fbeck will do better,and rid faſter )K ak 
Wand drawe: ſo long as you finde{)- 
oF: any ſent of the Roſe to come : then! by 
lire E rediſtillor reRifie the ſame ſo of- 
[3/rentill you hauc purchaſed a per-'$3 F 
K&) fect ſpiritofthe Roſe. You may al-' Nv) 
fs &; ſofermentthe iuice of Roſes only ,'W8 
T9 and after diſtill the ſame, = 
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Ponthetop of your laſle Ts - 
X Ly ſraine a haire $ ary nay 4s Sp 
ES ,ypon that lay good Rore of Roſe-) _ =: 


FE \\ Neaucs, either drie, or halfe drie : Y7 
& and fo your water will aſcend ye- © 
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it irie good both in ſmell and in co- 
tr 5 Jour. Diſtill either in balneo, or N BI 
[= | agentle fire in aſhes: : you may rei-\H £5 
| ) rerate the ſame water vpon freſh 22 
v 3:leaues. This-may alſo beedone in 3 
aleaden Still; ouer which,by rea- 
bY ſon of the breadth You Oy place I 
SOL more leaues, | hog 
Vf LENT h Vp! 
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| (SI 19. Anexcellent way to make the ex- 
(AN 11aft of all Vegetables, 
| $7 Zero a good quantity of the 


iuice therof, ſet it on the fire, & 


{ f 
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(IE 
j© 
YA 'Roſe,Gilliflower,&c. with the per-X\& 
(© ife& ſent and taſte of the flower z 
IN>Mwhereas the common way is to | 
| Pz3maketheextra& either by the ſpi- S 
$ [IE of wine , faire water, the water #2 

yp of the plant, or ſome kind of men-\ 

2, (truum, 


20, Tamales waicr ſmelling of the 
Ezlautine,Gilltflawcrs, nc. 


A Rie the heabe or flower , and; 
diftill the Game in faire water 
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KVZA mary confuledly together , then \O/ 
P4. make a lay of thicke wine Lees in AV 

| R391. the bottome of a ſtone pot, vpon 188 
EK which make another lay of the ſaid fy 
[ EA; hearbs , and then a lay of Lees,and Y=b 
HEY. fo forward: Jute the pot well,bury it FS} 
B&\Y in the ground for vj. weekes, diftill YaY) 
| ON it, andit 15 called Dames water in (of 
Rf Scotland. A little thereof put into ? 
[%2 h 2a baſon of common water,makcth p35 
| (Ex yeric{weet waſhing water, "| 
$5403 nd, 
3 22 How t0 draw the bloud ofhearbcs. IF 
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| CTampethe heatbe, put the ſame 2618 
\AJntoa large glafle, leauing two SU! 
4 parts emptie ( ſome commend the V 
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©) the watriſh part'z and that which! : 


I iremaineth, is the bloud or eſſence 
[= d of the herb... | 
{av B "4 P43 SP 
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oo 2 3.Roſe-water,& yet the Roſe-lcaues) — 


> not diſcolored, + 
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J 
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Oumukt diſtill in balneo, and \ 
SF) * when the bottom of your pew- 7 
tb 'ter Still-is thorow hot, putin afew 


5AFleaues at once, and diſtill them: Þ 
XJ 
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| Þ4 iaccept of it as a new concluſion, 
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p A 24 Hw to recover Riſe watery or 4ly $f 
0 other diſi:lled wa'er that hath gotten 1 


4 mother, ana is m Amer 10 bet 
AY 
"W% | mity, 


zg,more- I knowe-not whether. your | 
5 'profit will requite your latour, yet 


Ef watch your Still carefully ; and, as | 
[a ſoon as thoſe are diſtilled, put in #3 
V3 
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PS os yourlwatetypon freſh Roſe 4 =, IS 
| | SW leanes , or ypont Roſe cakes bro OR 


'kewall in peeces, and'then after XV IN 
1 macerationfor.three or four. Hours} [1 


"E. = with agentle fire,rediſtil] your wa-ſx9 
SJ rer. Do this in aLimbeck,take heed: © 
[Z's of drawing too long for burnirg, | 
_ agg your Lymbeck Rand in ball 5 
Y neo. | 


4 > 5.To draw-both good Kwan nd 
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Feer you haue digeſted youre 
Roſe , ns by the Face of f'2- 
Ji  monerhs, fent anteg,num. 12. cither £3 
in barrels or hookers , then diſtil] TY 
Ns them with fair waterina Limbeck : \As t 
Fo {draw ſolongas you can find any ex, 7 
ST cellent imeil of the Roſe, then di-;'s G 
NF uide the fartic oyle thar: flectethf Dp, 
DF on the top of the Roſewater,and ſo i 
(-j: P ke 
5 you haue both excellent oyle of Þs 
1 6 Roſes, and alſo good Roſewater [# 
S - Ny Frogether , and you thall alſo haue JJ 
| ie = water than by rhe ordinarich dy 
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Un AY way : and this Roſewater extendeth PX So 
* farther in phyficall compolitions, {% © 
and the other ſerueth beſt for per Five * 
fumes and caſting bottles. You may : | 


B: alſo diftill the oile of Ligntqn R041 


172 am this way, ſauing that you ſhall 2 &&, 
= & not need to macerate the ſame a- [> = 
50% boue 24. houres in your water or 5 
© menſtruum before you diſtill :this 
oile hatha moſt pleaſing ſmell, a>) 
in a manner equallwith AY 
the oile of Roſes, 
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1.7o ſouſe 4 young Pigs, | ol 
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Ake a yong pig being ſcalded: 


boil it 1n faire water and white /AN 


wine : put thereto ſome Bay-\ 


03 [leaues, ſome whole Ginger, ſome 49) 


A FeS 
F Nutmegs quartered , and a few I 


ze& whole Cloues: boil tt thorowly,and 
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FN leaue it inthe ſame broth in an ear- © 
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FRF put it in cold water and falt,and that YN 
<3 will make the skinne white : make KAN 


NF: ſowling drink for it, with a quart of Mg ; 
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l x. To bojle 4 Cepon in white broth. FN 
' F,Tv69 p b KO: 


Oile your Capon by it ſelfe-in of [153 
faire water; then take a ladletull ixI 'k 

L or two of Mutton-broth,and a little, 7 , 

NN white wine, a little whole Mace, a ; 


© bundle of (weert herbs, a little mar-, 


row : thicken it with Almonds; ſea-\S 
al ſon ic with ſugar & a little verjuice : 
boile a few Currans by themlſclues, 
D and a Date quartered, leſt you dil-(F 
J colour ow och 6nd put it onthe) s 
© 


I breaſt of your Capon, Chicken, or; 


1's 


bo RN of eggs. garniſhyour diſhes on the 


'n 


\\ 
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Well 


Fl 


I! Rabbet :.if you haue no Almonds, [x 
| thicken i it with cream,or with yolks} - Y 


JA ſides with 2a Lemmon fliced, and | 
bo gar. S 
fo 4 

8 6p boil 4 Mallard Tealegor gee! 
"Ake Mutton-broth, and put it. 5! 


into a Pos: ; put ins. Wh 54 
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ODIN Go Ja Sls | 

Ovkery and Huſwifery. 4 
&S belly of the Fowl a few ſweet herbs 1) 
{ Seyand alutte mace : ſtick half a dozenſ& A ? 

Tc ot-cloues.in his breait : thicken it WS F 

[4] withatoſte of bread ſteeped in ver-|rWa 
FR juice; ſeaſon it with a little pepper, 2 
{8 hand a little ſugar; alſo one onion 8 
ki! ;:minced ſmall 1s ve-y good in the! 
SS broth of any wacer-Powle. 


[: 7.T- vale a leg of Mutton after the 
| F -rench: PIs 


of. Mutton; -or-at the! but end, | 


S Ake aMthe fleſh, out of your leg! 3. 


3 


| ypreſeruing the skinne whole, and 
mince it {mall with Oxe-fnet and; 


b (£75. i 
62 i (Marrow : then take grated bread, M08 i 


: I ſweet Cream, and yolks of eg gges, Þ Ig 
; 'and a few ſweet herbs: put vnto it|3MF 


CP 


2 6) Currans, and Raiſins of the Sunne : RK 
ſeaſon it with Nutmegs,Mace,Pep =, » 
[z Sf per,and a little Sugar, and ſo put tha 
into the leg of Mutton again,where|f 
& 5 you took it aut, and few it in a'potl 
|} [5 with a marrow-bone or rwo t:ſorue-fadd 
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Min the marrow: bones with the ſtew {2 
"CS 1<d broth & fruit, and ſerue-in your; 
leg of Mutton dry with carret roots Y 


\ 


ſliced, and caft grofle pepper vpon;:W 
[the-roots. 


8.79 boil Pigs-petutors onthe Brench 
faſhion. 


Oile them and ſlice them,being (© 1 
firſt rouledin alittle batter,your FI 
X 


J 
& batter being made with the yolk of Wo, 
| i © 


» I. - 9:ToLoile Pigeons with Rs e, 


73 Oil themin Mutton-broth,put-%s 
ting ſweet herbs in their bellies: &x 


4 
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A eaſon it with ſugar : lay it thi 
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-KVIthen take a little Rice,and boil it in KVF 


| LES Icreame, with a little whole mace :) 
ck on (AF 
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Ke the ir breſts, wringing alſo the juices $ 
pof a Lemmon ypon them, and ſo ; 0 | 
o.ſerue thera, | . 


| : Fa 2 10.70 boile 4 chine of veale ov chicken;8 
's n ſharp broth with herbs, | 


| = Akea little mutton broth,white Z5] 
a wineand ver juyce, and a little; 
Of whole mace: then take Lettuce, Spi 
- nage, and Patſley,and bruize ir,and 
I put it into your broth, ſeaſoning it]Þd 
\ with verjuyce, pepper, and a little}#2 


0 ſugar, and fo ſerue it, 
0 © 


| if 11,To make BeAKmAngere 


| | AKE the brawne of a Ca» 
& 6k tole itlike wooll : then; 


ne; 
8 bole, it in ſweet Cream with; W 
WD) p 


(2p 
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| Ng tar wi " 
\ s {draw i it thorough a thinne Braingd Vat | 
[59m fov-l 
| with 6 
ne nn: 
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JWIwith the "le of ot and a | Ia 
= þ + 4 'S 3 . n 

"CJ [little Roſe-water : then ſet it ona WY a> 

 MOchitingdiſh with coals, mixing four} | RV; 
| Wounces of ſugar with it ; and when - 
er it is cold, diſh it vp like Almond- ww 
JU butter, and ſo ſerue it. : 5g} 
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12,Tomdke 4 Polonian ſawſecdge, = 
O/ 
\ 50 


[- TAke the fillets of a hog : nope 
7 be them very ſmall with a handfu f5 
WVYFof red Sage: ſeaſon it hot with gin- Wy 


ic- oer and pepper,and then put it into} 1 


_—_ - 
1 


Cf » : . j —_— 
xlf= great ſheep's gut: then let it ef 


Pa4three nights in brine : then boile it, a Bi 

SJ and hang it vp ina chimney where = | 

\\Þ; Fhre is vſually kept: and theſe ſaw-KVI 
'& ſedges will laft a whole yeer.* They, 

| fISAkare good for ſallades, or to garniſh YSAV 

' boiled meats, or to make one relliſh Lk | 

þ NI 4 cup of wine, 
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8 
® 12.To make tender and delicate brawn N ; 
© 4 


A 
Vt collars of brawn in kettles of © 
water, or other apt veſſels, into FWp? 

15 an onen heated, as you would for; > 

9&2! houſhold bread: couer the veſſels, => | 

J and ſolcaue them as long in the 0- ) 

2, uen, as you would doe a batch of 
£5 bread. A late experience amongſt 
Ya Gentlewomen far excelling the old 
3 manner of boiling brawne in great|R=3 
LY and huge kettles, Q4ere if putting 
5 your liquor hot into the veſſels 2h 
Ay the brawn a little boiled firſt, by this 
COD means you ſhall not giue great ex» 


3X pedition to your woik, 


egy 
tour 


14.Paſte made of fiſh, 


; | Stock-fifſk,Ling,or 
IN that is not full 
Ng crums of bread, flower, Ifinglaſle, 
(7995! E 'Þ 


ACZCDIANEEARIE 
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SEE Cookery and Huſwifery. =: 
- JWAWwith the w. of two 56-64 and a oe 
EF FElictlc Roſe-water : then ſet it ona © 
” WOIchafingdiſh with coals, mixing four; FF 

| We Founces of ſugar with it; and when x} 
| Ixerit is cold, diſh it vp like Almond-\y=4 
HDOQE butter, and ſo ſerue it, oe; 
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- { Bi the fillets of a hog : ple it 
FAY 2 them very ſmall with a handfu Lf) 
KUF of red Sage: ſeaſon it hot with gin- Yo 

b- $ ger and pepper,and then put it into ©N 
8% i% great ſheep's gut: then let it leg iy 
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12,Tomdke 4 Poloman ſawſecdee, 
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@a4three nights in brine : then boile it, 
| and hang it vp ina chimney where] D 
i\® fire is yiually kept: and theſe ſaw-RV] 

'S ſedges will laſt a whole yeer.* They, 
| fISAlare good for ſallades, or to garniſh AV 
" SSIboiled meats, or to make one rellifh 5h 
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[ey 1 3eTo make tender and delicate braw WH | 
| 
 DVt collars of brawn in kettles of 88 
water, or other apt veſſels, | 

& anonen heated, as you would for; 
[IS] houſhold bread: couer the veſlels, B 
oF and ſoleaue them as long in the 0- 

& uen, as you would doe a batch of 
$45 bread. A late experience amongſt 
If Gentlewomen far excelling the old 
23 manner of boiling brawne in great|8x8 
LY and huge kettles, Qyre if putting Rs 
ES your lquor hot into the veſſels ang 5 
INN the brawn a little boiled firſt, by this{ 

F 0 means you ſhall not giue great ex= 
Fj, Pediuen to your work, 


14.Paſte made of iſ. 


W=y 
(IS! Neorporate the bodie of ſalt-fiſh 
AN Steck-ffk,Ling,or any freſh f(h 
Ry that is not full of bones , with 
| Reg crums of bread, flower, Ifinglaſle,|C\/ 
Fug EF 5: &c.\ygll- | 


© od ave is * g 


' TA / 
-” Zo SE <5 >= @ WO ST. "Saw oy 
bx Cockery aud Huſwiſery. wel 
W 8c,and with proper ſpices agreeing '% | | 
(= with the nature of euery ſcueral fiſhz 
f Of and of that paſte , mould off hel {0 
t j ſhapes and forms of little fiſhes ; as, \ 
ye; of the Roch, Dace, Perch,&c. and} 
ay A by Art you may make many little (F,- 
d | iſhes out of one great and natural * 


x 5.90w tobarvell vp Oiflers, ſo a5 they, 
ſhall laſt for ſex m mths ſweet and 
£0 od, aud 'n their HA! £1. 


Mſle. 


nable proportion of the beſt vhited 

[vine y!Raegar you can pct. a little: 

F (alt, and ſome pepper : : barrell the Wy 
Td 1 ith vp in ſmall cask, couering all &, 


{av 


[HY the Oyſters in this pickle, and they Ie) 7 
F {.-N will laſs * « long time. This 1 18 an ex= ET ; 
1 cellent means to conuey oyſters Viz A 
 KYFto dry townes, or to carry themin KU 
| q Ls) long voy ages, , | F= 
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16. How rokeep freſh Salmon a whole 
moneth in his perfeft raſte and” 
delicacy. 


FS powt, ,ſeethe your Salmon accor- 
ding to the vſuall manner : then 
8 ſinke 1t in apt and cloſe veſlels in 
i - bur plas - with a branch of [a 


Tr hers ern when it is ſearee'] in [<5 


(=, the markets : and Salmon,thus pre-|& 7D 


(1 
(EY5 


3z; pared, may bee profitably brought 82 
& out of Ireland, and fold in London * 
8: or elſewhere. 


J 17.E#þ hep? lone, and yet to eat Hort 
Ifly and Jelicattly. 


2, 


EV your h{h itroyle : fome com- Zo] 3 
| Re rape oil; & ſome,the [wee-jola\FJ : 
red Civil] oil chat you can get : forgK4F A 
LF the fiſh wi nor taſte at all of the oil, WW: 4 


becauſe| VS | 
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WRT becauſe it hath a watriſh bodie, and} F | | 
+ TS} oyle and water make no true vnity : | OJ 
i 'then put your fiſh in white wine vi- A? 
I t 4 'negar, and ſo you may keepe it for J\x# 
t the vſe of your Table anie.reaſona= þ&2% 


| Ny F ble time, 6 1x1 Ts - 
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Me] 18 Hov.to keepe roſled Beefe a long XY} & 
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bl. tne ſweet and whol/crae, ©) 


*XB 


; *His 1s alſo done in Wine vine- 
EAR = g2r > your peeccs being not os © 
© Ye yer great,and well and cjote barrel-! 


led vp..This ſecret was fully proued 
'& in he honourable. voyage vnto 


S, Cales. AW 

os Al j 
ON 19. How-to kecpe powdered Brefe five 

on ; or fxe weekes after it is # fodden,with>, | 
3% Ka rt any charge, | 5 | (oh 


7 yu your Beefe hath 
been well and thoroughly $() 
i li. -þ powdered by,tenne or twelaue dayes | 
ſt © -->hgp iechoroughly,dry hl WY 
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Cookery 41d Howije NZ 
3. bo 4 and wrap 7 in drich T3 4 
BMclothes, placing the ſame in cloſed 
UN veflels and cupboards, &it wil keep N 
NN weetand ſound two or threg mo-W 
2 neths, as I am credibly informed| 
| ihe #from the experience of a kinde andj\ 
KR loving friend, 


who 


= 


£ ha ed = =S2S — =; Wig, ſis" " N 
RE JE FRVA AR EE 


832 20. A ronceipt of the Authors , how} 
BY: Peefe may be carried at dhe Sea ,» 


w thout that (rong and videntin-Ys 
preſsion of ſalt,whih 3s wſually par-evs 
chaſed by long and extreame pow-Weu 


derinig, ” 


JEcre, with the good leaue andji | 
fauour of thoſe courteous Gen- | 
W \ſtlewomen, for whom I did 
Ng cipally,if not only, intend this little) 
| Treariſe 3 1 will make bold to lanchMd 
17 52 little from: the ſhoare, and ny fs ; 
= what: may bee done in the Wh 
3 bh Yand wide Ocean, and in long and 
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D@E becauſe it hath a watriſh bodie, and | Fl 
fe I oyle and water make no true ynity : A 
OF chen put your fiſh in white wine vi-} © 
{ negar, and ſo you may keepe it for 
$ the vie of your Table anie reaſona« 
Ki ble time, 


jy 


| GH 18:How. to keepe roſled Beefe 4 long) 
5 | time ſweet and wholſonie, | 
Xi 
; "His is-alſo done in Wine vine- T| SS 
| oO gar , your peeccs being not O= i P | 
\ & uer great,and well and ciote barrel-'\ 


- 53 


Map arn ih. eas BRI 7 Ls 4 


CORDS 4 tl - SID 
—"_ % mY 4 + 5 - _— 


{led y h .This ſecret was fully proued \ 
a 


Mo in F t honourable. yoyage vnto 


;-\\ eSe. 


© | 1 9. How to kecpe powdered Brefe fine 
33 orixe weekes ajter it is ſadden,with-, © 
1 ' out any charge, 5 | 
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"- T6 SA powdered by,tenne or twelue dayes 5) 
i; .; Ji Menleths ieghoronghly.dey 0 7 


» | ,”- 


CER 


Ig 
4 


FT, OY -- - 
7 \- 
G A< 


—WI— 


; M0, "Ie, 
> (A >) AQ, 
SC JS | 


yy 
_ 


[021 TT ITED TEST, es : 


j\ 


SIVEZNS INE © Y.- (i. 5 

« Cookery ana Huſwifery. T0 
ol witha cloth, and wrap it in drie) 0, A 
RV clothes, placing the ſame in cloſegy; 


v/ \ ; 


ſweetand ſound two or threg. mo hy c ] 
'neths , as I am credibly informedſrs | 
from the experience of a kinde and S Ff 


by dlouing friend, 
hy 


N32 30. A ronceipt of the Authors , how} 
Peefe may be carried at the Sea ,\ SL 
without that (rong and violent ime 
preſnen of ſalt,w whiuhb js vſually pare 7, 
chaſed by long «na extreame pow-| 
derinig, 


io and cupboards, &it wil keep {ll 


ar JEcre, with the good leaue and 
fauour of thoſe courteous Gen- | 
Mlewowicn tor whom I did F 
1 cipally,it not only, intend this httl d 
[Treatiſe 31 will make bold to lanch AY 


a2 «- 
I 


{2 little from rae ſhoare, and try ON 
>=i{what may bee done in the vaſt| ia- 


. and wide Ocean, and in long andfy Ns S. 


f 
SA dangerous voyapes , for. the ber-$F Dy 
dk Jter” preſeruation of ſuch vſuallfs 8 


| 1G -o_ 2 2s for want of this «kl 
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| J KY Cookery and Huſwifery. 
7D do oftentimes mecrly periſh,or elſe, 
= by the extreme pearcing ofthe ſalt, 
Ip, doc loſe even their ———— 
$5 and vertue: andif any future expe-f 
23 1iencedoe happen to controule my | 
\ . . s Jo. 4 
$ preſent conceipt, }ct this excuſe a3 
£& icholar, quod im magnys eſt value ſa- 
E S274, Bur now to our purpoſe : Let 
; Vfe\s. ' 4 
F C8 all the bioud be firſt well 2otten out. 


l bs) O 
4 li V en, 
(if 


* 4 


OS 
» 
> 


of the Beefe, by leaving the fame! 
4 ſomenine or ten dayesin our vſuall £ 
als brinc : then barrell vp all the peeces ys 
26, in.veffcls full of holes, faſtening'%=Y 
| BE% them with ropes at the ſterne of the FRF 
}-6+ ſhip, andſo dragging them thorow RK 
FF the (alt ſea water (which, by his infi-p/Av 
rv nite change and ſucceffion of water,' v 
R will ſuffer no putrefaQion, as I ſup-' vp 
eo! poſe) : you may happely finde your 
lf Fug Beef. both ſweet & ſauou:y enough,'s 
| C2 whenyou come to ſpend the ſame. 
| 83 Andifthis happen to fall out true 
221 vpon ſome tryall thereof had, then &: 
either at my next impreſſion , or J/Y 


A when I ſhall be yrged thereunto vp-? 
I on any neccſhity of feruice, I hope 


» 
s 


(#0bery and Hu/ 4 
LAS to diſc (Go P! means 1s EO crebyſ 1 
j{ Sgeucry ſhip. may carry ſufficient ſtore(s 
vs & of victuall for herſelf in more cloſe? if J 
| 3y and conue:uent cariages than thoſe; ID 7 
” looſe velels are able to performe.f= 
Ft it ] may be allowed to carry cy-f 
#ither :ofted or ſodden ficth to the 
S ſea,then I dare aducenture my poore} 4 
iN OV. credi therein, to: preſerue, for ſix NE © 
DV/F.whole moneths rogether, eyrher! FN 
2 Bcef, Mutron,C apons,Rabbets,&c. oh 
7H bothin acheap manner,and as freſhze; 
I 25 WC doen ow viually eate them args; 
4 our Tal ables. And this lhold to be a a 


1 moſt :ngular and neceffary Secrerfs = 
- Vat all our Engliſh Nauie ; whickat a 
all times, vpon re aſonable tearmes, 


L will bee ready to diſcloſe for the 
19006 of my countrey, 
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21.How to mike ſundry ſorts of ”"_ 
damtie Butter, haume 4 luely taſt ſte Go 
of Sage, Cinamon, Nutmegs, Mace, (e 


CC. 


dropps of ths extracted oyle of 
\ Sage, Cinamon, Nutmegs, Mace, Jo 
; &c, in the making vp of your But-AQ " 
'ter : for Oyle and Butter wil incor- a 
porate and agree verie kindely and Na 
naturally togerher. And how to =, | 
make vhe ſaid oyles, with all neceſ- $55 
farie veflels, inſtruments, and other (EL 
Y circumſtances by a moſt plaine un x 
\ familiar deſcription leh my Iewel- 
* houte of Art and Nature,vnder the, 
Title of Diſtillation, 


roo Sh 
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[ | 
H \uving brought your milke in- 
Fd! :0 curds by ordinary rennet, ei=y 
X74 ther break them with your hands, | 
£2. according to the vſuall manner of = 
X;3 other Cheeſes, and after , with a YAY 
S” fleeting diſh, take away as much; ©} 
FAN of the whey as youcan; or elle put Fo 
YZ the curds, without breaking, into Arg 
2. your moat: let them ſo repoſe one 
xiÞ houre, or two, or three; and then, I} 
557 to a Cheeſe of two gallons of nulk, FS 
A adde a weight of tenne or.twelue Xx 


1 iv | 
V pound : which weight muſt reſt vp-| $ 
© 


{ on 4 couer that is fit with the moat 


[< | 5 
your weig 'F 

Q fink and ſettle, Ler your curds ® 
IE) | remaine ſo all that day and night t-1 
$ following, vntill the next morning : $0 | 
4 and then turne your Cheeſe or 
JN curds, and place your weight again | 
N {Y} thercen, adding from time to time} A» 
ES | ſome more ſmall weight , as you, 
Wy! hall ſee cauſe. Note,that you muſt ſhah 
#" ©1'Y : WY 


lay 
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[0 7-y lay a ink both THT and ouer FI 
WS; your curds at the leaſt, if you will 5 © 
Wd Snot wrap them all ouer, as they doe} if 
441m other cheeſes, changing your C 
BL (cloth at every turning. Alſo iff 
{Ne} you will worke in any ordinary} 
moat, you muſt place a round wa 
{Av broad 'hoop vpon the moar, bee-jl- ; 
YN Zing juſt of the ſelfe ſame Wy r 
ſE> 's 'or circumference, or elſe you 
S} ſhall make a yery thinne cheeſe, Ng Sf 
Fo Turne theſe cheeſes euery mor-þ i 5) 


Pr ning and euening, or as often as "DL 


VE: you ſhall ſce cauſe, till the whey S] 
22 beallrunne out; andthen proceed, 3 D 
Vhtas In ordinary Cheeles. Ny Wo 


B<= that theſe moats would be full of Q 
W/ 
Po holes, both in the ſides and 1 of2f FI \ 


Nt #tome, that the whey may hauethe Ne 
SY fpeedier paſſage, Yon may alſo, 

ef make them in ſquare- boxes full; ic 
Ya of holes, or elſe you may deuiſef= 5 
"þ [3 oats or caſes, either round or rf 
M7 tquare, of finc wicker ; : which, ha Sy 
(8; ving wicker couers, may by ſome? 


2g ſo tated, as that you ſhall| 5 


needis > 


wh - 


J x] | need onely morning and cuening WY 
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J |to turne the wrong fide vpward, 


& | . Y 
$\ both the bottomes being made} 


£F looſe, and ſo cloſe and fitring , as Fx; 


Fe they may bnbke truely within the} 


SE moate or mould , by reafon of the 


Þ 'the moat ſbutteth over the moat: WY 

x 
Y 

£7 of them 3 whereas theſe cheeſes ſer- t-J 

*1 0; , Br of 

WG Ling gently and by degrees, doe cut {hl 
I | 


SR weight that lyeth thereon. Note! 
KN that in other Cheeſes the couer ofj 

24 butin theſe tne couers deſcend and q 
i fall within the moates. Alſo your 


= ordinarie Cheeſes are more ſpon- 


Of 


v 
\ 
\ 


= » gious and full of eyes , than theſe , 1? ; 
L/ | 


by reaſon of the violent preſsing | 


as clofe and as firme as marmelade. 
Alſo in thoſe Cheefes which are : ? 


FN /q\ 
f preſſed out after the yſuall manner, KW 
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th 
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I {the whey that commeth from them "TH 


>" (jt af it ſtand a while , will carrie if 
KI 2 creame vpon it , whereby the Jp 
WA: Cheeſe mult of neceſsitie be much - Ci 


\ 


9) part : 
commeth from theſe new kinde of heb 
| Cheeſes i 
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| DIO SLY! BJ 
F, _—_ fairy, 
bY i Cheeles is ike tair,,. ater ncolour, 
yo and carzieth no. ſtrength with it, v) 
VS Note alto, thatif you Put 1n your ; A 
WP curds ynb:ioken, not raking a-\ bs 
FL way the whey that iſſucth in theft) 
1S! of breaking of them,thar ſo the chee-.7 
ba* N ſes will yer. bee ſomuchthe grea.. 
\N Neer : but. that is the more trouble% 
OY ons way, becaute the cur ds,bee-\V 


(ef! turning, valefſe you bee very care+f|g 
full. I {uppol?, that the Angelotes 5, 
HD in- France may bee. made. in this 
ESE manner, in. ſmall baskets ,. and lo 8 Y 
| vy/ likewiſe of the Parmeeſan : and SY. © 
7 ful 1fyourwhole Cheeſes confift of vn=! Ny 
oe FT flatcen milke, they will bee full of >; 
uceer, and eate moſt daintily, be-5 -: 
g taken in their time, before) 
- ug be too dry : for which purpoſe, | 22 
NY's Nel: yOu may keep them, when they by o 
B& beginne to growe dry, vpon green & 
p \G ruſ):es or nettles. T have robbed 
Wy my wiues Dairy of this ſecret, who 
= bath hitherto refuſed all recom-} 7 
i, \_ that. haue beene offered oſ 
p So 
FRAY 5 Re EY Y 
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Aing tender, will. ha dly endurethe - DJ 
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Fo VN her by gentlewomentor the ſame: FN 
YA) and had T loved a Cheeſe my ſelf fo | &J) 
| F well as I like the receipt, I think T {AY 
L/ ſhould not ſo eaſily haue imparted \*# 
BZ the ſame at this time, And yet I | Y 
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vi 
TY! muſt needs confeſſe , that for the px 
JY5) better gracing of the Title where- 
3.07 with 1 haue fronted this pamphlet, 
SL I have been willing to publiſh this * 
$2 with ſome other ſecrets of worth, 
WW, for the which T haue many times 
A refuſed good ſtore beth of crowns ** 
x1 and angels. And therefore Jet no A} 
WV) Gentlewomanthink this Book too Wy} 
©. deare, at what price ſocner it ſhall; 3 
1; be valued vpon.the (ale thereof:nei- YI 
FT ther can Teſteem the work to be of 5 
FAN lefle than twenty yeers gathering, 4 J 
$5 
' 2 3:Clouted cream, 


Ake your milk being new mil - 03 

5); #8 ked, and prelently Fe it ypon \ 9, 
NB the fire from morning vntil] the} oe! 
a+ cuC- iy 


1, * 
mn Comm 
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= ANT LY JAIS CAS Re es 
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ESR 
SIP $27 ITALICS RIES at 
4 Shcueniag, bur [ct it nor ſecthe : andy 
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Fry this is called my Lady Young's clow= wy 
wIfted cream, » | 
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PAS AZ Ou may keep Veal, Mutton, or bf 
0&3 3 Venifonin the heat of Summer NJ 
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- 24-B.e(h kept ſweet in ſummey, 
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Fly-blowes.) This is an approoued & I 
S$ecret,caſte & cheap, and yery ne*#, 0N 
ceffary to be knowne and praftiſedf} 

inhot and tainting weather, Veale' 


2%; may be kept ten dais in bran, 


2 5. Muſtard Meale. 
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oh meal of Muſtard in their markets, fi 
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h x] as WC 5 flower and mealcein Eng- ; - 
/ 2 land : this meale, by the addition of þ*1 

| F vincgar, in twoor three daies be- © 
| = & commeth exceeding good muſtard; WY 
8 but it would be much ſtronger and fy =] 
F « finer, if the huskes or huls ... firſt Ml 

' © diutded by ſearce or boulter ; which *\ 
0? may eafily be done, if you dry your { 1G 0 
A Y "ſeeds againft rhe fire before. you W/ 

\B2. grinde them, The Dutchiron hand- S 
4 % mils, or an ordinary Shogor + Ix 
7 © ' may ſeruc for this purpoſe. I thoght "& *} 
AN it very neceſla; y to publiſh this ma* @ | 
% | V /} ner of making your ſawce, becauſe WW] 
WD). our muſtard which we buy from the ,S = | 
W chandlers at this day, is many times | Il 
7 made yp with vile »ad filthy vine» © 
20S gargſuch as our tomacks would ab= # Ne 
7. horre, if we ſhould ſec it before the W 
Jy ® ' mixing thereof with the ſeeds, F | 
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Al g 26,How 19 aund ſmoke in' broyling of P Ss 
H b, Baton,Carbonads, c. '@7 
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2 2, 
* Ake little dripping pannes of) A 
3 # IM | paper, 5 5 


4 F< 


[ 757) Ce Te Tuna Bom == 
GET TED Boles 
Cobory per Hu wiſery. 
CF: paper, paſting vp the corners with} 
Fſtarch or paſte : wetthemalit:le in 
& Water (bur Pope Pius O1um'u1 his} | 
n Cook will hazethem touched ouerſ 
FS * with a feather firſt,dipped in oyle or Fe 
VS 5, molten butter) : Jay them on your 
TiO fces of , and place therein your | 
Slices of bacon, turning them as you y 
= ſee cauſe, This is a cleanly way,and 
De auoideth all ſmoke In the ſame ma- . ; 
FR Ener you may alto broil thin ſlices of 3 
7 Polonian ſawſcdges, or great he 
*E NW ters : for ſo were the Popes Oifters #} 
X EX drefled. You muſt be carefull, thath 
OF your fire vnder the gridiron flameſt 
ip? 'not, ieſt you happen to burne your 
My dripping pannes: and therefore All 
\cole-brands are-heer ſecluded, 
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2. 5:T;e true bottling of beer. 


Hen your Beeris 16-or 12 o Phy 
dayes olde, whereby it 1s} 


orowne reaſonable clcare,} 2 | 
| Wd. 


] Io 
3 VER Fes STEPS 


, » Bhs 
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by _ ſens [2E 
MA! hen bottle it, making your corkes FS 
FA. fit for the bottles, and Roppe Nl 
; 'them.clofe: bur drinke nor of this No ; I 
SS beer,till they begin ro work againe,F -iM 
Band mantle,and then you ſhall inde *S1 
Z TE Vthe ſame moſt excellent and ſpriely& LS DY 
| EH drink: and this is the reaſon why'8 I 
BEM bottle-ale is bath ſo windy & mud- |S] 1 
3 FAY dy, thundering and ſmoking ypon; 7 | 
y Jy. the opening of the bottle, becauſe it; 4 ; 
| is commonly bottled the ſame day\\\yaI 7 
Qg that it is laid into the Cellarzwhere-'f JI 
YES by his yeaſt, beeing an exceeding (2 
IF REY windy ſubſtance, being alſo drawne : 
gx withihe Ale nor yer fined,doth in-- 
y a Y corporate with the drink, and: mas! 8 
RA keth it alſo very windy : and this is'&$ 
Fr, all the lime and gunpowder where-; 
| with bottle-ale hath -been a long 
2 time (0 wrongrany charged, 


23. How to help your bottles when - Ie '4 
they are muſty, | 


; " N \ $ 
Ome put them in an ouen chad WW | 
G the: is 
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{4 | - Fw Ar, 
x &* Sh © fe ol =Y A 
on ER: 5 SD: 
F r ery and Hu wry. <2! 
b py the bread is newly dr awne, clo ng #2 F 
4 £2 vp the oven, and ſolet them reſt is 
] 1g: morning. Others content them-} 7 \1 


NY | 
t- {clues with ſeaulding them in hor} Fo 51 


liquor onely till they be ſweer, 
| Ft ['S 


| 
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; is Je 29, How t6 break whites efreger 
Wo» . \ | ſpeedily. | 


Fig or two ſhred in peeces,and| W 

Athen beaten among the whites *= 
Sy of egoes, will bring them into an{f © 
x oile ſpeedily: : ſome breakthem with Q 
By ſtubbed rod ; and ſome,by wring<: 
ing them oficn thorow a ſponge. 


30.Hw to keep Flies from oyle=peeces, | | 


1iþ%; | LA, Fine limed ouer, and ſtrained FF 
p [3 about the creſt of oile-pieces or, 
FF piftures, will catch the Blyes, that. 
EVAN would otherwiſe deface the poo 
LE. But this Ttahan concept, both for 
tit Cche rarenefſe and yſe thereof, doth I 


Fa <H SC) TOE We 


wo uo Pine 
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ES EET > ey 
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TE | Cooker rnd Huſws ery. 
Þ- "a me + Fc all IM Prick' fJ 

| a Cowcumber ful! of barly-cornes, 

withthe ſmal {piring ends outward: Wo 

(3 mate little holes in the cowcumber{hy 

Y | fr with 2 woodden or bone bod I 

| 7 25 + kin, and after put in the grain: theſe, 8K 

Il 1 Sg being thick placed, will in time co|2 "14 

al I ucr al the C owcumber , ſo as no WI 

PAS man can diſcern what ſtrange plant %þ 

FT 


EY 


the ſame ſhould bee, Such Cow-\GOA © 

N & cumbers areto bee hung vp in the\\\y/2 
Amidſt of Summer-roomes, to draw} oÞo 
Gy all rhe Flies vnto them, which 0-88, 
'therwiſe world flic ypon the pic- EL! 
hangings, 'B; | 


i . 3 1.To keep Lobſterg, Craſiſhes,&vc, 
ſweet and coo for / ” 


\S3)\\0'Þ 
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Y kindes of fiſh are —_ to; $2 
is HT bee of no durability or laſing {4 
Sn warme weather : yet , to pro-3f 
Wy long their dayes a lutle, RAY. 
WAL _ I ſhall raiſe the price of: AY 7 
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vt | Gaz them let? ? 
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C7 Cookery and Huſwifery. SO 5, 
xl them A Eroney Gee the ÞÞ f , 
. [EF] hihmongers (who,onely in reſpe&, 63 f 
AM of their ſpeedy decay,doe now and ANF] 
q Ft then afford apennyworth in them):, 4 ny 
LS4/ if you wrap them in ſweet & coorle yell 
Wt rags firſt moiſtened in brine, and IX 
P73 ; then-burie theſe clothes in Callis © 

TJ tand, that is alſo kept in ſome coole: 
F' or moiſt place, 'I knowe by mine 94 
& owne experience;thar you ſhall find S 

your labour well beſtowed, andthe 

© rather, if you lay them in ſeuerall & 

FAN. clothes, ſo as one doe not touch ( 


j; the ogher. C=/ 
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3 2.Diuerſe excellent kindes of 


SD) 
bott{pg-ate. @ 


© | | Cannot remember, that euer I '& 

WSAll * did drink the like Sage-ale at as ") 

: = ny time, as that which. is made by * 
71 mingling two or three droppes of 
the extracted oyle of Sage with a 
quart of Ale, the ſame beeing well. © 

AR brewed out of one pot into ano-o 

be | ther, 
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'// d1 ther: and this way a whole Stand RY . 
ZON of (age ale is very ſpeedily- made, F588 
Iv The like 1s to bee done with the! 

2 oyle of Mace or Nutmegs. But it 4 

{you will make 4 right goffips cup 
vets that ſhall farre exceed all the Alek 

| that euer mother Birch made in' >..<1 

2\ herlife time, then in the bottling Sie 

O81 vp of your beſt Ale, tunne halfe a/2a8 
G27; pinte of white Tpocras that 'isN 
Y4 newly made, and after the beſt re-(&& 
old! ceipt, with a pottle- of Ale : ſtoppetſeblÞ | 
Fx your bottle cloſe, and drinke it ge * 
vopPrFl ne” I ; 
M32 when it is ſtale : Some commend ay 
532] the hanging of roafted Otenyes| 
ANY prickt full of Clones in the veſſell FN 
of Ale till you firid the taſte ther- 
, of ſufficiently graced to'your own 
tking, | VIS 


32.How to make wormewedd wine 
very ſpeedily and m great quantity.) <, Y 


$ 7 a ſmal Rochell or Coniake OY Y 
wine, put a: few dropps of the AY; 

: L ; G 2 extra- [oye 
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ar.of the Roſe, aud of the Cowſlip, YUP Ne 
| and violet-umegar. F Mr > 
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FAY BD s 54S 
I. | you would make your Roſewa-yJ tus 
$11 oor 2nd Roſe-vinegar of a Rubie of 5% 
#\ 


Kh FT 
| | xl colour, then make choice of rhejJNe is 
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= crim{in-veluet-colored leaucs,clip» ha 


i” IN ping away the whites with.a paire of p14 
W-1 Wi ſheers: and beceing thorow ol hips \%7 


3 
F Se 
(Ki 


1 put 2 good large hardfull of them © 

to # A: into a pint of Damask or red Roſe= YAM 

18 x] water: ftop your glaſſe well, avd 'cr yaw! 
"WAN it inthe Sunne, ti] you ſcethat the gR 

3 VS leaues haue loſt their colour : or,for C 

+ LES} more expedition, you may perform; © 

BA} this workin balnco ina few houres; FA 

- and 
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al Cobery and Huſwifer AE 
IPXSand when you take ant tile olde £7 | 
| FP leaucs, you may put in freſh,rill you $3 
| finde the colour to pleaſe you. Keep je 
Js £7-this Rolc-water in glaſics very well 7, 
A Nope : the fuller, the better What > 
2 baue ſaid of Roſe-water, the ſame # 2h 
{may alfo be intended of Roſe-vine- 2A 
MIS: 85> violet, marigold, and co+:ſhp- id 
W- \ Vinegar : but the whiter vinegar you he! | 
W chuſe for this purpoſe, the colour WP y 
Ap \ thercot will bee the: brighter : and 2 4 
I VE! therefore-daſtilled' vinegar 15. beſt: 
al FN for thispucpoſe, {o asthe [ame bee 
{Fog RK watity diſtiJled with a eruc dufionf 
vs |S of parts. according to the manner'Þs 


NJ exprefied 1 in this book in- 1rhe diftibe 
d lation of vinegar. 
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3 5.To keep the inyce of Orenzes and 
Lennons all the yeer for f2 tC, 


Iuleps, and ot hey purpoſes. 
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ABWE:o clarific it "from his i impurities :| Ny 
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gente Cokery and Huſwifery, | 
* [then fill your glafle almoſt to the 
* ['&F [top : coucr it cloſely, andletir ſtand 
* MAYO till ir haue done boyling: then{ 
* Fill vp your glafle with good failer 4 
F bewnoyle, and (et it ina coole cloſet or: OB! Se 
= WXHbutterie where:no'Sun commeth : {3 Fol 


hs 


| | 7; the apteſt glaſſes for this purpoſe,! S\ FE 
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Ware ftraight vpright ones, like to our {0 
flong one-line, which would mY 
S241 made with little round holes within g&2J4|% 
INitwo inches of the bottom,toreceiue' We (KC 
6= Ik fawcets: and ſo the gronnds-or 8 
AW lces would ſettle tothe bottom,and FJ 
KY \&y/ 
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Fin this maner preſerue many juices FBI 
# S289of herbs and flowers. Jon» 
:S \ * Andbecauſe that profit and skill FR 5 
X ynited do grace each other, it (cur= Sy 
© jtcous Ladics) you: will lend cares; 1 
and follow my direRion,I will heer SAR 
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renges, wherein the juice reſteth,of [8 
= the comfit-makers for a (ma[l-mat- [5 
ter, who doe-onely or principally ii 
2; reſpet their rindes, to preſerueand[| 
W5 make Orengeadoes withall : this J}\ 
Ys} juyce you may prepare and reſerue [8 
#2 as before- 7 | 
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36, How 20 purifie aud gine an 
excellent ſmell and taſte 
vato falle; ole. ; © 
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* WF cer of an houre ;- then let out the YAY} 
ti-3 9g wh we. the oylc from it— gf 

Ok ſuing, by ftopping of che hole : re-f\ 


if 
1g 
FR; peate this worke two or three times, 4 
Hs. and at the laſt you ſhall finde your pz: 
_ BRA - : rs 
' BF} oil well clenfed or clarified. In this {XV 
{© $&} manner you may allo clarifie:ca— FF} 
WY pons-greale, being firſt melted, and 
Wo, working with .,warme water, All A 
: Rig this is borrowed of M. B,&rt/.olompus o2, 
MF Scarivethe Maſter-Cooke of Pope a 


1128 "Sf Pics Qumtue his privie Kitchin, I 
| I 


webs, HORE Salk, 


Mg - 
z £38X 


| | ro ©) 
MA chinke if the latt agitation -were #7 
y ; O (fg) 
Wu f made-in Roſe water, whecein allo Yy/ 


Cloues or Nutmegs-had been ma-\ 2 
| 4 | cerated , that ſo the oyle would bee (fx 
Fey? yer more pleafing.. 

FRY; . Or if you (eta [arre glafſe in bal- FH 
WAI neo full of ſycer oyle, with ſome \Y 
I. tore of bruid cloves, and rindes,&, 
BY of Ciwll Orenges or Lemmons al-} 
BS fo thercin,:and fo: continue your 7 

= PR fire-for two or three houres., and be 

WF then letting the. cloues and rindes 

F JE): remaininthe «yle,cilt both the ſent; 
Fx and tdftc do plcaſe.you I chimnk mas} Me 
IR. ny Fx 


VIE OT. 0; TS 
| and NED yp R 1] 
'ny men a. 5, 6 this day doe otheh AS 
\ oil (as I my (elf did,not Jong lince) 


7 would be eaſily drawne to a ſuffici- Mo 
 entliking thereof, 
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5 27. How t0 clarifie, without any died. 
iN latton, both white and claret wine wi” 
S nezar for z ellies or ſauces. 


5 BT? cuery fix pints of good wine- E 
V= vinegar, put the whites of two{@ 
OF new-laid egges well beaten : then\ is: 
5 put all into a new leaden pipkin,and | = 
; cauſe the ſame to boile a lutle ouer|# a 
a gentle fire : then let it run thorow /0 0 
Z- acoorſe gelly-bag twice or thrice, = A b 


V4 and it will bee very cleer, and keep [pa 
£7 5; good one whole yeer, ; 3: 
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33D wake 4 molt delicate white |: ZH 
ſal: jor tbe Table. | bf 


Ne uct calcine or burn your white of i 
| falrz;| A | 
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|. ks | Cale: then diſlolue itin cleer conduit "x 
[+ FS wy water: let the water Rand without f&$ 
KW \ $irring, forty eight houres: then if 
t.4 carefully draw away. all the cleere 
= water onely: filter it, and after eua- ut 
bo [5 F porate the filtred liquor, reſeruing 
ihe 'falr.Some leaue our calcination. 
a | 
* in; © . ' 
Sod. 9, A delicate Candle for 4 _ 

Wk | , Ladies Table. / 


[218 uſe your Durch "Candles: to! 
'R' oy) be dipped in Virgin wax, ſo as 
Fhobei laſt coat may be meerly wax : C2. 
Jk and by this meanes you may carry | x 
TI in. your. hand without mel- 
F i _ the ſentof the tallow will #* £2 
ny IF-not lixcak thorow to: giue. offenſe: | 
\ but if you wavld haue them to: re-\, ©) 
4 lo | ſemble yellow wax-candles , then' Il 
TIAL firſt lerthe tallow be coloured with *z 2 
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'conueyed in the middeſt of euery Rl [ 
FN week,and left of ſome length aboueſady ti 

$i Candle, to faſten the ſame.to NT W | 

RY22. the poſtes inthe roof of your houſe; FS&7 Nt 
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new manner, 
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[$$] much roch Allome as an haſell nut: [<8 
ED roule it yp in a bajl: rub the Raine; 
'therewith; and'after , ferch it out' 
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N ' grains z Amber-greece, fix eraines ; 

© of Calamus Aromaticus and Lig- 

FAN. num Aloes, of each the waight of a| 

&/ groat : beat all theſe in a hot mor- Rel 
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1A come to paſte : then wet your hand 
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j FI excellently, and maketh the skinneF# 7), 
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for the face, 


> Ef I wellbore, be of a Hog or SOW. Dy S 
well burnt, beaten, and fearced 9H X 
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| your tecth therewith now and then. @#J 
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VF water; every night : aud the childe's JS 
© ;skin will wex fair and cleer, and re-}\ 
LON fiſt Sun-burning. F 
V] 
2 


Ix 
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> times in May-deaw, that 7 
Ix} hath bin clarified 1n the Sun, till ir > 
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ſ< bee exceeding white : then takeſY 
FA Marthmallow 1 oots, ſcraping off the 

Gy; the outſides : then make thin lices , 
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OY. of them 2nd mix Them þ ict LaEin LW 
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2 (cumme it well till it bee thorewly ] 
87h, clarified, and will come to rope: i it 
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VJ*;z . "7 y IG 
5 a ſpoonfull of May-dew therein , SF 
1-1 beating it till it bee thorow cold in {NI 
5 often change of May-dew : then Y5Y | 
FIN throwe away that dew, and putitin ZN} 
F Y» WW | BN | 


a glafſe, couering it with May-dew: 


NIY 


and ſo reſerue it to your vſe.Let the, =1 
I | mallow roots be two or three daies: NA | 
= | dried Spit 
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kX dried in the ſhade before you vſe OG 
7 them. This I had of a greac orofel. AY Wi 
AL ſor of Art, andfox a rarcand dainty; 57 
> We Secret, as the beſt fucus this day in Nl 
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Neorporate with a woodden pe 
Han le, and in a woodden mortar. 0 
Fx : with orear labour, toure ounces of 5 
= * ſublimare, and one ounce of ciude ©) 
2a .Mercury, at the leaſt 6 or 8 hours *# 
4 # (you cannot bcftowe.. tao.. much} I: 
NN labour heerin) : chen, with often (S) 
Z* by chige of cald water, by ablution Fe 
2 2 TG aake away the ſalts from chefha 2 
"I'M 774 ſublimate : change your water twice We 7/7 
C88 2  eyery day at the leaſt ;andin ſcuen®) 
Io! | "GH or cight daies (the morethe better) [2 EN 
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the hands or feet. 
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We wherein you put your hands, with a 

IJ [4 double cloth, to keep-in the fleame 
-2/ of the Oits. Do this three or foure Yyzh 
MZ. times, and you ſhall finderthe effet, 22 
ll >: The ſame Oats will ſerue to bee ff 
_ . a /) 
5 ſodden with freſh water three or 8% | 
'*\ foure times. 
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RAE LA juyce of Lommons, and with aA 
Wks linnen' 
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LS PN that i is full of heat or pimples, It tO) 
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Ot "A Alter, 


F Bw of thoſe little whelkes or M 
Jo? ſhels which ſame do call ginny? Sy 
(4 Ss Money : wafh five or fix of chem, BA 

KS and beat them to Ene powder, and) 


i & "infuſe the | juice of Lemmons vpony = 
F=xhem, and it will preſently boyle: a 
WL bur if it offer to boyle our of your® v7 
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7. Colafſe. then #252 rhe mouth thereof. 


£3 with your finger, or blowe into-ut 
£4 I his will ina ſhort time bee like ang 
P "Ny ointment z with which you muſt an- 
6 & i; oint the heat or pimples of the face 
p-- Pe F oftentimes in a day, till you finde B) 
| "a © help.- As the ointment dryeth, put, ES 
E: iS 'more juyce of Lemmans to it.:T his; ry 
: Pl \\ of an autlandiſh Gentlewoman,and 
I of F 'icis an aſſured remedy, if the heatz "WY 
A beenot very extreme. Some haue PA 
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; Dk bay falt well dried and;s{ 

| powdered, in double Tinnen Vf 

#6 ſocks of a pretty bigneſle ; ler the\s 
2 patient wearthem in wide hoſe and ſole 


pGocs day and night, by the ſpace 28 2 
£5 of, foureteene daies, or till hee beeneg | 
well-; eucry morning and eucning, Vol I | 


#4 let him dry his ſocks by the fire,and ; 
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'S of | Po half a pound of white di» o 
| BS 2 led vincgar, two new.laid $3 


| & } | 
i MJ cegs with their thels, two ſpoonfuls yl! 
| | eleſ'of the flowers of brimftone : let 1 
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WAY, tele macerate inthe vinegarby the 


5 ] | 7 
- F827 {pace of three daies: then take out \ VJ 
| IB&the cgpes, and prick chem full of, 5 
|| $B&I | 
WEN holes with a needle, but not too, Ft 
1/8 NN deep, leſt any of the yolk ſhould #=& 
WSShappenalſoto iflue : let that liquor gd 
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wajalſo mix with the vinegar : then \\\ / 
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| times cuery day : and this will cure'-S 
 eany red face in twelue or fourcteen YS/ 
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FR Heth to riſe ſpungeous: which being $22L 


Nj anointed with the thick oil of butter JF 
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I will heale and ſcale away-in a few} 
By daies, leauing a faire skin behinde,fouw 
<a Thus is a good skinning falue. . G 
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itch, or red face, 5 
2 ( p two ſliced lemmons being bl 
large and faire, ina pint of Con-f 

duit- water : leaue them four or fiue'f7 NJ 
daies in-infufion, couering the wa- Wy & 
'ter : then ſtrain the water, and diſs,Q 
ſolue therein the quantity of a haſell | 
nut of ſfublimate G ſome hold a dram 358 


a good proportion to a pint of was! © 


ter) finely powdred: let the patient 
wal a clo \ grey and rub the! 
place where the grief is, euery mor=jj 
ning and euening a little, till the; 
hew doth pleaſe her: y ou may make 
Ithe ſame ſtronger or weaker, accor-\\ 
J ding to good diſcretion, 
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whole with their ſhels, three yellow 7, \y 

Nock-roots picked and ſliced, two May 

i{poonfuls of the flowers of brim- ay 

ſtone: and (o let all reſt three daies,, 7 F 

4 & then vie this liquor with a cloth, a, 

I rubbing the place three or Fang Fer, F 

I times eucry day ; and in three ors <5 Fact | 

foure dates, 1t commonly helpeth:1| | 1] 
XS put ſome bran in your cloth before as 

{YZ you moiſten your cloth therin, bmp 
| ding it vp in forme of alittle ball, 

ol p 1 Fhis, of Maſter Rich of Lee, who [x 

&; helped himſelf and a gallant Lady 


L |: BZ therewith in a few daies. 
| 


SA 


FR 2 2470 1 {he whos, the freckles in 
edt "the face, 
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\ wg water mult be diſtilled in May. ThisY Wy] 
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[WIN miſſion, the Patient ſtanding neer A 
lr. VM the fire for one houre and a half, or! V; 
| LE$] till che Goclling bee clean abated, !S 
i TIXRL This I knew prooued, with good 
Ws - "9. ſuccefle, in a maid that tell down a Fe 
WIEN pair of ſtairs, whereby all her face! 24 
WPF was extremely disfigured. Some EY 
£1 hold opinion, thatthe ſame may be) 
RE performed with clothes wet in hot 4k 
bo F<} water, and then wrung out againe 
JEN, before application. Then, to take &Y 
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LES} do accuſtomably follow all broiſes, 
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Fx flower=deluce: beat it with red roſefiſ 

FN water, and grinde it till ic come to! 
ia ſalue : apply the ſame, and'in few 

T5 ;houres ittakes away all the colors 3 Xiu 


E- pimples: and therefore fo ſoon as |E5 
IKE the colours be vaniſhed, immediatly>8 
:2>=| ' Fs \\Y 
&&= remoue the ſalue, 
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25.How #0 keep the teeth clean. 


RIF Aline the tops and branches! d 
{ of Roſemary 1nto aſhes , and 
£ of burnt Allome : mix them well 
= together, and with thy finger, firſt 


> \rubbe all thy tceth oner a pretty} AN 
while cuery morning till they beejS 
cleane, but not to galling of thy 
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8 gummes : then ſuppe vp ſome faire NY: 
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Ny leman, and a painfull gatherer of © 
8) phyſical! receits. 
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rubbersfor the teeth, A, 
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Ml prom in foure ounces of warm bl | 

water,three or foure drammesfa* 
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